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THE TTY 50 


(Jueens Cloſer Y 


OPENED. | 


Incomparable Secrets in 


Phyſick, Chyrugery , Pre- 
ſerving and Candying, &C, 


Which were preſented to a 
| 


CUEEN: 


By the moſt experienced Perſons 


had in Efkeem when the plcaled to 


deſcend to private Recreations. 


many new and large Additions : to- 
ether with three exact Tables. 


—————————— 


— — —— - — 


vicit pot FuneraFarte. 


= _— — ———O— — 
A Ct et on ie ts — ct - 


LONDON, Printec for 094/11 Piagrate, 


|. at the Sign 'of : he Black Bear in St, Vau!s, 


Church-yard, $68 3e 


| ——_— 
: 


of the Times, many whercot were| | 


Corrected and Revived, with 


bY 


{ 


Ingenious & Courteous 


READER: 


READER, | 
T being at firſt the general good: 


which cauſed us to publiſh this 
uſeful and compleat piece, we! 
couldnot chooſe but for the ſame end' 
giveit anew birth ; eſpecially when we 
heard that we had ſo well attained. 
what we ſought, in regard of the Be-' 
nefit which ſo many have received: 
( A 5 from 


©YPTY'}OTCEEIECS —E——_—_— 
———_—_ = 
I — 


To the Reader. 


from thefe, which we ſhall now rather; 
| call Experiments than Receipts con-| 
tained there, In ſhort, we may ſay 
that it hath hada general Reception, 
travellingupanddownthe Kingdoms, 
and like the good Samaritan giving 
'comfort to all it met 3 neither have 
,we known of any that have bought it, 
' who have not teſtified their high E- 
{teem thereof And indeed, hon 
ſhould it otherwiſe be, knowing out 
'of what Elaboratories it was produ- 
.ced e. Nor is it without its Variety ; 
here preſerving the fruits ofthe Earth 
with ſuch a curious neatneſs, as if it 
would ſhew, that though Summer 
gave thoſe pleaſant fruits, yet that 
art isable to make Winter richer than 
her ſelf: or if this will not pleaſe, 
teaching you to furniſh the Tables of 
'Princes, with ſuch a Grandezza as 
befits them. But as for the Phyfical 
[Part, what can be more noble than! 
that which gives the Rich ſuch an 
ry of ſpending upon ne 

works 


| 
bat | 
= 


— 


[ o the Reader. 


| works, while they ſuccourthe poor, 


.and give comfort to them in their 
greateſt diltrefles. If we have given. 


1t tooNnarrow a praiſe, (for too large 


| 


an Encomium, I am ſure we cannot : 
attribute toit, conſidering its true vas | 
lue z _) it is not what we intended | 
though we are glad to ſee its own: 
tgh deſerts; carrying it ſo much a- 
bove the reach of a more than com- | 
mon Repute, 'Tis true there may be] 
ſome faults, and thoſe may juſtly 
cauſe us to be blamed : but nowy we: 
hope your Ingenuity will the rather; 
forgive us and them, and with more 
diligence ſeek to amend what 1s a-| 
miſs, if not for our ſakes, yet out of 
Charity to a work which 1s ſo Chart- 
table to your ſclves. 


Farewel, 


—— 


,— 


MX 


Mens 


RE. 


P — 
j 8 | 


 SESESESETGH 
ESE DDBEBLDED 


The Preſcribers and Approvers of 
moſt of theſe rare Receipts, their 
following names arein ſeveral Pa- 
ges of this Book inſerted and an- | 
nexed to their own experienced | 

| Receipts. 


In this ind on Pearlof Pra 


ble under-y@2d>redts 49. delight. 


{tand, Gc Ntothe/Comp. Cook 
Ing Edward VI, Qd. p, 25 
| 9. Elizabeth Pp. 5» Qd. 25) 
King Charles I. Pp. 2% 

| | Queen Mary ib. 2 
Lady Elizabeth Daughter to King Charles 
the Firſt. Qd. 26 
; [Dr. Mayhern Phyſitian 80 our late King of 
| | ever bleſſed memory, Pp. 179 

A 


3 Eo Dr. 


—— 
— 
PEROT In 


CURE nm LI 


| The Approvers Names, 
Door Buttler Pp. 1,2, Qd. 99 
—King Qd. 90 
—Montford ib. 96 
— Foſter Pd. I71 
— More ib. 177 
—-Pates ib. 185 
— Baſla an Ttalian ib.7,g 
—Adrian Gilbert ib, 11 
— Atkinſon ib. 16,57,156 
—Gofte ib. 115 
—Stephens ib, 20,983,136 
—-Price ib 23 
—Read tb. 36 
— May Ib, 45 
— Blackſmith ib. 53,79 
—Braſdalc ib.57 
—Frier ib. 52,57, 171 
' — Atkins tb. 63,69,70,79 | ' 
f Gifford ib. 3 
---T wine ib. 78. Qd. 104 
—-Wetherborn Pp. 85 - 
—-Lukener ib. 128, 150 
— Egleſtone ib. 131 
—»* oper ib. 143 
Maſter Stepkins Ocmliſt ib. 17,125 
— Fenton Chyrurgeon ib. 23 
- -Francis Cox Chyrargeon ib. 63 
— Lumley Chyrurgeon ib. 117 
— Tho. Porter Chyrurgeon ib. 140 
| ; Mr. 
"I ac - *% 2% 


The Approvers Names. | 
Mr. Philips Apothecary Qd.102 
W.. Lawd Arch Biſh of Canterbury» ib. 81 
Biſhop of Worcelier Pp. 18 
Es8rl of Arundel - Cc, 3 
Lord Treaſnrer Pp.30 
Lord Bacon Vic. of St. Albans Q9. 57 
Lord Vie, Conway Cc. 99 
Lord Spencer. Qd. 8g 
Lord Sheficld Pp. 59 
Sir Walter Rawleigh Qd. 80 
— Thomas Miyner Pp. 31 | 
—_-Edward Terrel ib. 37 
Edward Bolitward ib. 69 
—- Edward Spencer ib. 26 
—»-Kenelm Digby Q9. 96 
Mr. Juſtice Hutton Pp. 190 
Counteſiof Arundel ib. 24, 145 
— -- Worceſter ib. 66 
—- Oxford ib. 152 
-— Kent Qd. 80 
—- Rutland Cc. 109 
Lady Mounteagle Pp. 136] 
—- Abergany Cc. 42 
— -Nevel Pp, 142, 160 
——Spotſwood Qg. 92 
——Drury Pp. 42 
——Gifford Qg. 105 
—- Hobby Pp. IO 
— Leonard ib. 154 
| Lad) 


SSN AETINES 8 STOLE 


The Approvers Names, 

Lady Smith Pp. 155 
—Goring ib. 158, 159 

— Mildmay ib. 161 

— Bray ib. 165 

— Dacres ib. 166 

— Thornborough Qd. 73 
{_—Mallet Qd. 81 
Miſtreſs Duke Cc. 114 

— Covet Pp. 6 
—Leed Cc. 82 

— Powel Pp. 163 

—- Jones ib. 264 

. Chance Pp. 161, 162 

—— Shelly Cc. 38 
Maſter Edward Houghton Pp. 164 
—Lucatello Pp. 178 
—Eldertcn Pp. 168 
\ — Rudſtone CE: SI 
p I the Queens Perfumer. Qd, 26 
1 he 
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The Pearl of Pratice. 


Acurate, Phyfical and Chyrurgical 
RECEIPTS. 


Dr.Butlers Preſervative againſt the Plague, 

Ake Wood Sorrel, and pick it 
from the ftalk,and pound it ve- 
ry well in a (ſtone Mortar; then 
take to every pound of beaten 


Sorrel a pound of Sugar fincly beaten, and 


ewo ounces of Mithridace, beat them very 
well cogether,and put them in pots for your 


the infection for ſome time together of this 


Conſerve, as much as a Walnut. 
Dr, 


A — 


| 


ule 3 take every morning betore and after | * 


- — — 


« ; ng rn oe norm "a" Ti emmy. 
— 1 = — _ 
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}2 The Pearl of Prafice. Choice | 


—— 


Dr, Butlers Cordial water. 


TT Ake Pimpernel, Carduus, Angelica, 

Scordium, Scabious, Dragon, and (till 
theſe ſeverally in a Roſe-Still z and when 
you have a pint of the water of every of 
theſe ſorts of Herbs, then mingle all theſe 
together very well, and diſſolve it in halt a 
pound of Venice Treacle, then (till all theſe 
together, and mingle the fironger water 
with the ſmall 3 fix ſpoonfuls of this water 
'made blood warm, given to one fick of the | 
Plague, driveth all venome from the heart, | 


It is excellent, ſo uſed, for the ſmall Pox, 
[or for any Peſtilent Fever. | 


or ee _ 


—— 


Dr. Butler's P#rging Ale, 


Ake of Sarſaparilla two ounces, of Po- 
lypody of the Oak, and Sena, of 
each four ounces, Carraway ſeed, and An- 
niſeed,of each halt an ounce, Liquoriſh two 
ounces, Maiden hair,and Agrimony of each 
one little handful, Scurvey halt a buthel; 
beat all theſe groſly, and put them into a 
[courſe Canvas bag, and hang ir into three | 
gallons of ſtrong Ale 3 when it is three days | 
'old drink it. Dr, 


_— 


_ —mma——__ 


— . 4. a. 1 » = 


Dr. Giffords Amber Pills for a Conſumption, 


Phyſical and Chirurgical Receipt, _ | 


| —_—_— 
—, ——_—_—_—_— 


Ake of Venice Turpentine one ounce 
waſhed, and fix grains of the powder 
of white Amber, mix them together, and 


ſet them in a clean pot upon Embers, and 
let it not ſtand too hot 3 to try whether it 


be enough, take a drop, and let it cool 
if after it is cold it be Qiff, and will not 
cleave to the finger, it is enough: then 
take of the Powders of Pearl, White Am- 
ber, and Coral, of cach a quantity, as a 
quarter of an ounce of the inner bark of 
an Oak, a quarter of an ounce of Cinnamon 


and Nutmegs, of each as much, and three | 
ounces of hard white Sugar 3 make all theſe 
into a powder, and feeth them, and put the 
Pills into them 3 before you take them, you 
malt be well purged, after which you muſt 
| take three of the aforeſaid Pills wrapped up 
in the powder, what elſe you will,and in the 
morning, take the yolk of a new laid Egg 
warmed a little, and put intoit as much of 
the Powder as will lye on a thilling, and 
ſup it off ; let this be uſed ſome time toge- 


ther, and there will be great benetit found 
by it. 


( 


To 


—_ 


CT _ 
4 _ _— _— — — — ——_—— _ _ =Y — 
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Em 


To comfort the Heart and Spirits, and to ſup- 
preſs Melancholy. 


Ake of the juyces of Borage and Bu- 
gloſs, of each one pint and a half, juyce 
of Pippins, or Queen Apples on pint, juyce 
of balm half a pint, claritie them, then take 
Cochenel made into powder four drams, 
infuſe it in the ſaid juyces being cold in an 
earthen pan for two days, ſtirring it often, 
then (train it, and with four pound ef pow- 
der Sugar ( or two pound if you mean not 
to kcep it long) boyl it to a Syrup, then 
take it off, and when It js almolt cold, put 
to it Diamargaritum Frigidum one dram 
and a half, Diambra four ſcruples. Take 
; thereof a ſpoonful or two for many 1nor- 
nings together, and when you awake in the 
night, if there be cauſe; you may alfo add 
to ſome part of it Saffron to make it more 
Cordial,by putting ſome powder of Saffron 
in a linnen cloth tyed up, and ſo milking it 
out into the ſyrup, let the ſubſtance there- 
f of remain in the cloth, and take thereof 
k ſometimes. Approved. 


——— 


A 


” | heſe infirmities, 


ro 
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| 


A Cordial Elettuary for ſtuffing of the Sto- 
mach, or ſhortnefi of breath 


Ake a pint of the beſt Honey, ſet it on 
the fire, and ſcum it clean, then put to 

ita bundle of Hyſop bruiſed ſmall before 
you tic it up3 let it boyl well cill the Honey |. 
taſte of the Hyſop, then ſirain out the Ho- 
ney very hard, and put to it the powder of 
Angelica Roots, the weight of fixpence, 
powder of Elecampane root, the weight of 
lix pence, Ginger, and Pepper, of cach the 
weight of two-pence, Liquoriſh and Anni- 


ſeed of each the weight of cight pence, all 
beaten very imali feverally ; put all tele 

into the irained Honey, and let them boy] | 
a little ſpace, ſtirring them well together all 
the time, then take them from the tire, and 
pour all into a clean gally-pot, ſtirring it 
always till it be through cold, and keep it 
cloſe covered for your uſe. When any are 
troubled with fiuffing at the ſtomach, or 
ſhortneſs of breath, let them take of this 
EleQuary, with a bruiſed Liquoriſh Rick, 


and they ſhall ſenſibly tind much good by it. 
his was Queen Elizabeths EleQtuary for 


Mr, 


A ———— 


- 


o 
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| 


| 
Ake a pint of the ſtrongeſt Muſtard, 
{et it inan Oven tor two or three times, | 
till it be as thick as a hatiy pudding, the O-! 
ven muſt not be roo hot to burn it: then! 
ſet it on a chatindiſh of coles till jt be dry 
enough to make into powder. Take half 
jan ounce of Betony powder,and mix it with 
the ſaid powder,and {weeten it with Sugar- 
candy to your tafic, Take of this every 
morning for ten days. Approved. 


M:. Covets Medicine for the Palſie. 


| 


A Receipi io veip Drgen tonne 
T Ake two quarts of ſmall Ale, put to It 
red Mints one handful, as much of 


red Sage, a little Cinamon 3 let it boyl ſoft- 
ly till half be waſted ſweeten it with Sugar 


to your taſte, and drink thereof a draught 
Morning and Evening. 


A ſingular Cordial. 


Ake two ounces of dried red Gilly- 
flowers, and put them into a pottle of 
Sack, put to it three Ounces of fine Sagar 
in powder, and half a ſcruple of Amber- 
| greece 


t with; | 


4them in their blood 3 then take the one of 


_— — ——— 
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greece in powder 3 put all theſe in a ſtone 
bottle, fiop it cloſe with a firong cork, and | 
ſhake it oft, After jt hath ſtood ten days, 
paſs it through a Jelly bag} and give two or 
three ſpoontuls of it for a great Cordial. 
This way you may alſo make Lavender 
Wine for the Paliic, and other Diſcaſcs. 


— — 


Dr. Baſſa as Italian. An approved Receipt tov 
break the Stone in th: Kidneys. 


N the Month of May diſtill Cowdung, 


then take two live Hares, and ftrangle 


them, and put it into an earthen veſſel or 
pot, and cover it well with a mortar made 
of Horſedung and Hay, and bake it in an 
Oven with houſhold bread, and ſet it Qill in 
an Oven twoor three days, baking it anew 
with any things untill the Hare be baked or 
dryed to powder 3 then beat it well, and 
keep it for your uſe. The other Hare you 
mult flea, and take out the guts only 3 then 
diGill all the reſt, and keep this water : then 
take at the new and full of the Moon,or any 


Gilly- 
ottle of 
; Sugar 
Amber- 

greece| 


other time, three mornings together as 
uch of this powder as will lie on a fixpence, 

with two ſpoonfuls of cach water,and it will 

break any Stone in the Kidneys. 

as Dy. 


+ ——T_ 


: fi ap | | 1 
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Dr. Baſſa's Remedy for # bloody Urine, or t0 
Break a jione in the Blader. 


Ake the water of diſtilled Saxifrage, 
Coriander, Parſley, and cod of Broom 
when they be green, the Berries of white 
Thorn ftilled when they beripe 3 they muſt 
be ſtamped ſtones and all,and then diſtilled; 
the green hulls of Walnuts when they be 
ripe tilled, Raitins of the Sun tilled 3 every 
one of theſe waters malt be {tilled by it (elf. 
Then take an <£qual quantity of each, as a 
pint of Aqra ſpiritaz put them all toge- 
cher, and (ti]] them in an ordinary (till, or 
ii >, after ſcurn the water nine or ten days; 
and take of this water for ten or fifteen 
1 days, five or fix (poonfals at a time in the| 
morning faſting, and uſe to take it after a! 
day or two once in a month, 


G©©}}]}])]Y oO 


Syrup of Turnips, 
Irk bake the Turnips in a pot with 
houſhould-bread, then preſs out the Li- 
quor between two platters 3 put a pint of 
this Liquor to half a pint of Hyſop-water, 
and as much brown Sugar-candy as will 
ſweeten itz and boyl it tothe confiſtence 


RT —— 


ice | | Phyſical and Chirugical R:ceipts. 9 | 
of a Syrup. It is very good for a Cold or 
, or to] | Conſumption. 
frage, Syrup of Citron peets, 
room Ake the outermoſt freſh peels of Ci- 
white tron cut in (mall pieces, and pour 
muſt] [on them two quarts of water, then wring 
illed;| [jt through a cloth 3 put to the Liquor one 
ey be| {| pound of powder Sugar, boyl it to a Syrup, 
every] } and when it is fodden, put four grains off 
t felt, Musk to it,difſolved in Damask Roſe-water. 
| AS 8] | This Syrup cooleth not. It defendeth from 
Oge-| jthe viages 
I, Or —_— 
oY A Cordial Syrup to cleanſe the blood, open 
2 the ObſtruGlions,prevent a Conſumption, ec. 
(3 a | | Ake Roſemary flowers, Betony, Clove- 
gilly-flowers, Borrage, Broom, Cow- 
_ \ſlip flowers, red Role leaves, Melilot, Com- 
nth frey, Clary, Pimperncel-flowers,of each two 
ounces, red Currans four pounds : infuſe 
with all theſe into fix quarts of Claret Wine, | 
e Li- | put to it foruteen pound of ripe Elder-ber- 
at of | j yies, make the Wine ſcalding hot, then put 
ater, in the flowers, Curzans, and Elder-berries, 
will cover the pot, and paliec it very cloſe, ſet it | 
ence in a Kettle of warm water to infuſe forty | 
of cight / 


— SO OOO CG IS Eo rs 
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eight hoursill the vertuc of the ipgredicnts 
be all drawn out,then preſs it out hard, and 
put to every Pint of the liquor one pound 
and three quarters of powder ſugar, boy] 
and ſcum it til] you find the ſyrup thick ec-| 
nough 3 when It is cold,bottle it,and keep it ! 
for your uſe. Take two ſpoontuls in a mor- | 
ning, and fo much in the afternoon, faſting 
two hours after it. 


— — 


| 


A Medicine for a Dropfie, approved by the 
Lady Hobby,who was cured ber ſelf by it. 
Ake Caraways Smallage, Thyme, Hy-! 
4 (op, Watercreſſes, Pennyroyal, Net-| 
tle tops, Calamint, Elecampane roots, of! 
each one little handful, Horſe-radith rwo 
pounds, boyl them in fix quarts of running, 
water, untill half be conſumed : then ſirain! 
it» boyl it anew with a pottle of Canary | 
Sack, Liquortſh twelve ounces, ſweet Fen- | 
nel-{eed one ounce bruiſed, and a quarter of 
an ounce of Cummin-ſeed bruiſed 3 boylall 
theſe above half an hour, then firain ir, and | 
keep it for your uſe, nine ſpoonfuls in the ' 
morning falting, and as'much at three or | 
four a clock in the afternoonzuſe it for ſome | 
time together. This the Lady Hobby proved | 
| by her {clf. Dr. 
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[Dr, Adrian Gilberts moſt Soveraign Cordial 7 
IWater. 


'T Ake Spearmint, Broom-mint, WE 
of Thime,the bloſſom tops of Garden- | 
Thime, red Penny-royal. Scabious, Celan- ; 
dine, Wood-ſorrcl, Wood-betony, ange-| 
lica leaves and ttalks, Set-Wall leaves, Peo- 
ny leaves, Egrimony, Tormentil, ſweet 
Marjoram, red Sage, Rue, Rofafolis, *An- 
| gelica roots, Elecampane roots, Set- Wall 
roots, green Pennyroyal, Comfrey blofloms 
and leaves, Juniper berrics,of cach a pound ; 
Balm, Carduus Beaedictus, Dragon, Fea- | 
verfew, Wormwood, of each two pounds; | 
ficep all theſe in the lces of firong pure veni- | 
ent Clarret wine for nine days, every day 
twice turning, then to mingle ther well in 
the Lees, then diltill them in a Limbeck 
with a read clear head, with two pound of 
| (haved Harts-horn, and Ivory,twelve oun- 
ces 3 draw as long of it as you may infeve- | 
ral pottle glaſſes : the tirli is accounted the | 
beſt and uncompounded, and the pertcctefi | 
againſt the Plague, ſpotted Fevers, and 
{mal} Pox, ordinary Fevers, divers tins 
expcrienced by my fclf, either to prevent, 
or in the time of theſe ftickneffes. It you | 
will | 


— 


ea nl lr nie eee ———_ 


will compound it becauſe the water hath an 
ill caſte, then take the firſt gallon of the 


Malaga Sack, and put into them three 
pound and a half, the flowers of Clove- 


Violets, of each two pound, red Roſe-buds 
one pound, Ambergreece, Bezoar ſtone, 
clarified Sugar, Annifeeds, Liquoriſh, and 
what elſe you pleaſe. | 

Theſe are Adrian Gilberts Recelpts, he- 
ving had experience of them moſt con- 


ſtantly ſure. The uncompounded Water is] * 
the more cxcellent : and if in time of in-! - 


fetion one take two ſpoonfuls of it in good 


from danger by the leave of God. If any 
of the former Diſeaſes attach any perſon, ' 
then he muſt take four ounces of the tir 
water, and mix therewith either the Syrups 
of Violets, Clove-gilly-flowers,or Angelica, 
as the Diſcaſe is : one ſpoonful of the Syrup 
is ſufficient for four ounces of the wates. 
So take it three time, 


Beer or white-Wine he may ſafely walk | 


I2 The Pearl of Pradice. Choice bs : 


water, and mix it with a pottle of the beſt | | 
pounds of Raiſins ſolis ſtoned, Figs one| : 


gilly-flowers, Cowſlips and Marigolds, blue| 


4 
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an| | 

| For a ſwola face. | 

\ 

reel |* | Ake Oyl of Elder and Plaintain water, ! 

| Of each one ounce, beat them well to- | 

ve- | ether, untill they be exactly incorporated, ; 

lue| $24 therewith anoint the tumitied fa 

k 

: 

| 


ads | Fwice or thrice in a day untill the ſwelling 
ne, bc chafeg away. 


Cock-water for a conſumption, 


on. PF Ake a running Cock, pull him alive» 
ws T then kill = cut him abroad by the 
its 'Fback, take out the entrails and wipe hit , 
od | |{£lean, then quarter him and break his bones 4; 
alk | (then put him into a Roſe- water fiill with | 
mo a pottle of Sack, Currans, and Railins of 
| fthe Sun floned, and figs fliced, of eac! 
Gr | one pound, Dates ſtoned and cut (amll halt 
-ups ta pound, Roſemary flowers, wild Time , 
ica pearmint of each one handful, Organs or 
rup wild Marjoram, Bugeloſs, Pimpinel, of 
each two handfuls, and a pottleof new milk 
from a red Cow. Difill theſe with a fott 
fire, put into the Receiver a quartcr ot a! 
pound of brown Sugarcandy beaten ſma!!l, 
For ' grains of Amber-grecce, forty grains 


—_ 


of prepared Pearl, and halt a book of leat 
B f 1d | 


m__ — 


þ — mm —_—_ 


—— 
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gold cut very finall; you mult mingle thi the 


tirong water with the ſmall, and let the Pa-| | | 
tient take two ſpoontuls of it i in the morning . 
and as much at going to bed, | 
Ln 

A precious Cordial for a ſick Eody, | q 


Ake three ſpoonfuls of Mint- water, and; ' 
| as much of Muskadine and worm! | 
wood water, two or three ſpooniuls of tine! J* 
Sugar, and two orthree drops of Cinnamon| | 
ſpirit3 beat theſe well together with two or. |8: 
chree ſpoonfuls of Clovc-gilly-fHowers ſpi-| Ire 
rit, and give the Paticnt now and then one|\ | 
Ypoonful thereof 3 eſpecially when he or ſhe| Je 


gocth to bed, Ih; 
| Jin 
IWorm-wood Cakes good for a cold ſtoma, as 
| and to help Digeſtion. th 

ni 


[| pure ſearced Sugar two ounces, 

and wet it with the Spirit of Worm- 
\wood : z then take a little Gum Tragacanth, 
,and ficep it all night in Roſe-water, then 
'take ſome of this "and the wet Sugar and, 
' beat them together in an Alablaſter Mortar 
[till it come to a paſte like dough, if you 
; pleaſe put a little Musk to it, then make it up, 


in little cakes of the breadth of a groat or) 
| thrce-! 


| three-pence 3 lay them upon plates, and dry 
{them gently in an Oven, and keep them in 


-F hold one of them in your mouth to melt, 
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adry place for your uſe : and upon occation 


and ſwallow the diffolved juyce thereof for 
the infirmities aforeſaid. 


To make water of life, 


Ake Balm-leaves and talks, Burnet- 

leaves and flowers, Roſe mary, red 
Sage, Taragon, Tormentil-leaves, Ros ſolis, 
red Roſes, Carnation, Hyſop, Thyme, red | 
firings that grow upon Savory, red Fenncl- 
leaves and roots, red Mint , of cach one 
handful bruiſe thefe Herbs and put them 
in a great earthen pot, and pour on them 


4as much white-winc as will cover them, fiop 


Yger, Angelica-ſeeds, Cloves and Nutmegs, 


Jone pound, Railins Sol ſtoned one pound, 


ning Capon, the red fleſh of the finews of 
Ja Leg of Mutton , four young Chickens, 
$tewelve Larks, the yolks of twelve Eggs, a 
'F'loat of white-bread cut in ſops, and two or 


them cloſe, and let them itcep for cight or 
nine dayes, then put to it Cinnamon, Gin- 


of cach one ounce, a little Saffron, Sugar, 


Dates ſtoned and ſliced half a pound, the 
loins and legs of an old Coney a ficihy run- 


three 


B 2 


——_—— 


aa titted 


1 


vo : —— 


thrce ounces of Mithridate or Treacle, and 


j . . 
as much Baſtard or Muſcadine as will co- 


ver them all, dittill all with a moderate fire 
and keep the firſt and fecond waters by 
themſelves 3 and when there comes no more 


upon the {ame tiuff and diftill it again and 
you hall have another good water. This 
watcr muſt be kept in a double gla(s cloſe 
ltopped very carefully, It is good again 
many infirmitics, as the Droplie, Palſie, A- 


| 


Brain, Heart, Liver and flomach. Take 
two or three ſpoonfuls when nced is by it 
(elf: or with Ale, Beer, or wine minglcd 
with Sugar. 


Dr. Atkinſon his excellent perfume again 
the Plague. 


fy Angelica roots and dry them 1 
very little in an Oven, or by the fire 


in Wine-Vinegar to ſteep, being clole Ccc- 
vered three or four days, and then heat a 
brick hot and lay the ſame thereon every 
morning, this is excellent to air the houſe or 
any cloaths, or to breath over in the morn”! 


ing faſting. T 


——_— 


OW. £4. AA 6 do, > oo ow 


F 


and then bruiſe them very (oft,and lay them | 
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by diſtilling, put more Wine into the Pot 


gue, Sweating, Splcen, Worms, Yellow and. ! 
Black Jaundies 3 it firengthneth the Spirits. | 


—_ 


i 


a. 


: 


ce 


, and 
}l co- 
te fire 
rs by 
more 
e Pot 
n arid 
This | 
Cloſe | 
gain! 
e, A | 
w and 
pirits. | 
Take 
5 by it 
inglcd 


| 


— 


goin 


Yped, half a pound, ſweet Mint, Angeli 
em 4 JBctony, Cow-ſ!ip flowers, Sage, "and Roſe- 
he fire mary flowers, {weet Marjoram , of each 


1 them. | 
le CC-, | 
heat 4 
every. | 
zuſe or 
morn 


"0 | 


— 
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To make a Saffron water, 


Ake feyen quarts of white-winzs, and 

infuſe in it all night one ounce of Saf- 

fron dryed, and in the morning diſiill 

it in a Limbeck or glaſs body with a head 

and put ſome white Sugar-candy finely beat- 
cniato the receiver for it to drop on. 


Mr, Stepkins Water for the Eyes 


Ake four ounces of white Roſe- water, 

and two drams of Tutia, in powder 

ſhake them well together in a glaſs vial and 
drop of it a little into the cyes evening and 
morning,it is very good for any hot Rheum, 


—_— 


— 


A precious water to revive the Spirits, 


Ake four Gallons of (trong Ale, five 
oances of Annile-ſceds, Liquoriſh ſcra- 


three handfuls, Pcelitory of the wall one 
handful. After it is for two or three dayes 
diftill it in a-Limbeck, and in the water hy 
tafe one handful of the flowers aforeſaid, 
Cinamon and Fennel feed , of each half an 
ounce, Juniper berries, bruiſed one dram, 

B Red- | 


A— 
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Red-Roſe-buds,roaſted Apples and Dates ſli- 
ced and ſtoned, of each half a pound : di-! 
ſill it again and fſweeten it with ſome Sugar- 
f Candy, and take of Amber-greece, Pear], red! 
Coral, Harts-horn powdered, and leat-gold, 
of each halfa dram; put them intoa fine 
linmen bag, and hang itby a thread in a glaſs, 


2” =o = AD Oo) en © OD 


— 


{ 


- The Biſhop of Worceſters admirably curing 
| Powder, 


Ake black tips of Crabs claws whes| $- 
[ the Sun enters into Cancer, which ls 
every year on the eleventh day of June; j 


; pick and waſh them clean, and beat them in- 
4 to fine powder, which finely ſearce, then|. fig, 
» fake Musk and Civer, of each three grains,| q 
# [Amber:-greece twelve grains, rub them in 
the bottom of the Mortar, and then beat 
them and the powder of the Claws toge- 
ther ; then witha pound of this powder mix| - 
one ounce of the magiſtery of Pearl, Then| F 
take ten skins of Adders,or Snakes, or Slow-| | - 
| worms, cut them in pizces, and+ put them| | 
4 into a pipkin to a pint and a half of Spring-| | 
| water, cover it cloſe, and ſet it on a gentl: 
hire to ſimmer only, not to boyl3 for ten or 
twelve hours, in which time it will be 
| turned into a Jelly, and therewith mak: 


bg 


| ; | 


| quart 3 diftill them in a Limbeck. 
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the ſaid powder into balls. If ſuch sKins are} 
not to be gotten, then take {1x ounces of 
ſhaved Harts-horn, and boyl it to a jIly, 
and therewith make the ſaid powder into} 
balls; the horn mult be of a red Deer killed | 
in Aug, when the Moon is in Leo, for that 
is beſt, The Doſc is ſeven or cight grains ir 
becr Or Wine. 


To mate Spirit of Caſtoreum. 
\ 


Ake Calamints, four ounces, Orang<c- 
cels two ounccs, Nep half a handtul, 
Walnut-bloſſoms half an ounce, Roſc-mary 
owers and tops of Sage, of each one hand- 
al, Caſtoreum one cunce, White- wine one 
This 
water is good for (wounding fits, weak (i0- 
machs and riſing of the Mother. 


— + — 


A water for the Sione, 


| Þ ke a quart of clean pick d Strawber- 
| ries, put them in a glaſs, pour on them 
a quart of Aquavitz, Ict them fland and 
fltcep.z and take two or three ſpoontuls of it 
morning and cvening with tine, Sugar, ox | 
white-Sugar-candy. It will keepall the year. 


> Approved. 1, | 


SC AKEEArm___—_ _ | 
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| To make Dottor Stephens Water. al 
_—_ : OL 
| 3 ke a Gallon of Clarret-wine or Sack, |; 
i i Ww * . . . n 
Sa Cinzmon, Ginger, Grains of Faradiſc, 
(?; 


*} I « , . 
'p ! ©:4/ingale, Nutmegs, Anniſe-ſeed and Fer: 


X a 
ne feed, of cach three drams. Sage, Mint, | 
2a Rofcs, Pelitory of the Wall, Wild Mar-|'{; 
Orem, Roſerrary, Wild Time, Camomile| |, 

{Lavcnders, of cach one handful : bruiſe tie ] , 
: ite aid ſpices ſmall, cut and bruiſe the Herbs! ]c 
| :ind putall into the Wine in a Limbeck, ard, |* 
#ftcrit hath ſtood twenty four hours, diſti) |; 
it gently, and keep the firſt water by it ſelf }}, 
zand fo the ſecond, þ 
| T 
OE OBE IT TFT & 

» For a Tettar, 

A; Ake water of red Tar,and waſh it there-| |, 

F with. This is an approved remedy. 

S: : | 

A ſpecial Water for a Conſumption. "1: 

A Ake a peck of Garden ſhell Snails, waſh| | 

HK them in ſmall Beer, put them into a 

grcat Iron dripping pan and fet them 

4 on the hot tire of Char-coals, and keep them 

| conſtant!y Qirring till they make nonoilſe - 

« | a 


— 
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IEre+ 


K. 


- 
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| [them clean and beat chem in the Morter, 


JAngclica, on them lay two handfuls of 


ry dough that no Air come out or gct in, and 


|ſpconfiils of the ftrongeſt water, 2nd four 


3 


— 
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all ; then with a knife and cloath pick them 
out, and wipe them clean, then bruife them 
in a fione mortar ſhells and all » then take 
a quart of Earth-worms, 1ip them up, with 
a knife, ard fcour them wich ſale, and waih 


then take a large clean braſs pot to Ciltil} 
them in, put into it two handfuls of 


Celandine, a quart of Roſemary flowers; | 
Bctony and Agrimony, of each two hand- 
tuls, Bears foot, red dock leaves, the 
bark of Barberrics and wood-lorrel, of 
each one handful, Rice halt a handtul, Fe- 
nugreek and Turmcrick, of cach One ounce, ? 
Saffron drycd and beaten into powder the 
weight of lix pence, Hearts-horn and Cloves 
hezten , of cach three ounces z when all: 
theſe are in the pot, put the Snails and 
Worms upon them, and then pour on them 
three gallons of firong Alc ; then fect on 
the Limbeck, and palt it cloſe with Rye 


ſo let ir tiand one and twenty hours » and 
dittill it with a moderate hire , and receive 
the ſeveral quarts in ſeveral glaſſes clofc 
ftopt, The patient mult take every mor- 
ning faſting 3 and not ſleep after it, two 


{pconfuls 


2. 2... 
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ſpoonfuls of the weaketi at one time, taſting 
two hours aſter it. 


Syrap of Pearmains good againſt Melancholy, 


Ake one Pound of the juyce of Pear- 
mains, boyl it with a ſoft fire till half 
{be conſumed 3 then put it in a glaſs, and 
there let it ſiand till it be ſettled, and put to' 
it as. much of the juyce of the leaves and/ 
roots of Borrage, Sugar half a pound, Syrrup | 
of Citrons three ounces, let them boyl toge- | 

ther to the confiſtence of a Syrup. 


ne" 


Tinliure of Amber-greece. #1 


ous into half a pint of pure ſpirit of 
Wine in a ſirong glaſs. Amber-greece, 
one ounce, Musk two drams, (top the glaſs 
cloſe with a cork and bladder, and ſet it in 
hot horſe-dung twelve daycs3 then pour off 
the ſpirit gently, and put as much new fpi- 
rit on, and do as before, and pour it of. , 
clean: after all this the Amber-greece will 
ſerve for ordinary uſes. One drop of this, 
 TinQure will perfume. any thing» beſides it 
—_— Cordial, $' 


| 
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faſting 


—— 


ncholy, 


Pear-| 
Il half 
9 and 
Put to! 


S and 


yrrup 
toge- 


it of 
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glaſs 
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[tirlt taking of it, the party muſt take the 
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Do#or Price and Mr. Fenton the Chirurgi- 
ons, their excellent Medicine for the Plague 
after Infediion, 


Ake as ſoon as you find your (elf ;ck.as 
much Diaſcordium, as the weight of 

a (hilling, with ten grains of the Powder 
called Species de geramis, well mingled to- 
'gcther 3 and firait after this let the party 
drink a good draught of hot poſſet Ale made 
; with Carduus BenediQtus, Sorrel, Scab'ofa, 
'and Scordium, within cight hours after the 


'Diaſcordium and Poſler again as aforcſaid, 
and In like ſort the third time within eight 
hours aftcr, but none above three times, nor 
the third time, if the party mend after the 
hrit or ſecond taking, Doctor Price doth 
commend much thercot to be taken for the 
kind of cure for the Plague aftcr one is in- 
{cted : and Mr. Fenton the excellent Chi 
rurgion, who hath much experience in-t he 
cure of the Plague, doth highly commend it 
as a thing in his own cxperience- proved: 
very good, The uſc of a root called Sedour 
is to be chewed in the mouth, ſtill when one 
is in the company- of ſuch perſons as- are 
thought to be Infetcd with the anghs *| 
this \ 


—— 
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this root is to be bought at the Apotheca- 
ries. 


x... A Drink, for the Plague or Peflilext Fever, 
| proved by the Countefi of Arundel, in the 
Tear, 1603 | 


| | emens pint of Malmſey, and burn it, and ' 
put thereto a ſpoonful of grains, being, 
bruiſcd, and take four ſpoonfuls of the 
_ in a Porringer, and put therein a, 
x (poonful of Jean Treacle, and give the Pa- 
«a to drink as hot as he can ſuffer it, and: 
ilet him drink a draught of the Malmſcy at- 
+4, tier it, and fo ſweat : if he be vehemently 
«> linfeQ: £d he will bring the Medicine up a- 


igain 3 but you mult apply the ſame very of: 
ten day and night till he brook it 3 for fo: 
long as. he doth bring it up again there j: | 
danger of him : but if he once brook it. 
{there is no doubt of his recovery "by the 
Grace of God : provided then when the 
party. infe&ed hath taken the aforeſaid Me-| 
dicine and ſweateth, it he bring, it up again 
* tthenyou muſt give bim the aforclaid quan- 
* {tityof Malmfcy and grains, but no Treaclc. 
(for it will be too hot for him, being in a 
;{vzcat, This Medicine is proved, and the 
| part) 


=» 


F ever, | 
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' been found full of blew marks, and no fore 


'party hath recovered, and the ſheets have 


hath come forth; this being taken in the 
|>cginning of the ſickneſs. Alſo this medi- 
cine ſaved thirty eight Commons of Windſor 
the laſt great Plague, 1593. was proved up- 
'on many Poor people, and they recovered. 


| A Syrrup for a Cold, 
Ake Pennyroyal half an ounce, Raiins 
ot the Sun ſtoned one ounce, halt fo 
| much Liquoriſh bruiſed, boyi them 
'in a pint of running water, till halt be con- 
{ſumed 3 then firain it out hard,and with Su- 
{2ar boyl it to a pretty thick Syrup, and take 
(it with a Liquoriſh ſiick. Often proved. 


——_—_—  — — — —  —— 


An excellent Receipt for a precious Water, 


Ake a pottle of the ſecond water of | 
Aqua-Compotita, of Balm, Betor.y. 
Pelitory of the wall, ſweet Marjoraim, 

the flowers of Cowſlip, Roſemary and 
Sage, of each one handful, the feeds of 
Annife, Caraway, Coriander, Feno«!, ard 
Gromel and Juniper berries of cac'1 one 

ipon- 


—c 


} ; 
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ſpoonful, three or four Nutmegs, Cinnamon 
One ounce, two or three large Maces; bruiſc 
all' theſe, and let them lye ten dayes in fieep 
in the Aqua-Compobita z fet the Glaſs jn 
the Sun and ſiirr it well evey morning . 
then firain it and put to it three quarters of 
a pound of fine Sugar, one grain of Amber- 
greece, and two grains of Musk, 


To make an excellent Syrup of Citrons or Le- 
mons without fire, 


Ake Citrons or Lemons, as mary as you 
will, pare off their rinds, then lice 
them very thin; then put into a fiiver or 
glaſs baſon; a thick Jay of hne Sugar, and 
upon that the ſlices of Citron or Lemons, 
and lay after it a lay of Sugar, and the other 
till the baſon be near full, let it fland all 
night covered with a paper, the next day | 
pour off the liquor into a glaſs through a 
Tiffany firainer 3 be ſure you put Sugar 
enough to them at the tirſt, and it will keep 
a whole year good if it be let well up, 


| Plyſicaland Chirurgical. Receipts. 2 | 


grains, Pearl four grains 3 all theſe mutt be 


— 


A Salve for the Eyes made by Sir Edward 


Spencer. 


Ake new Hogs greaſe trved and clari- 
s 7 hed two ounces, lteep it fix hours in 
red Roſe-water, after waſh it in the belt 
white-wine , wherein Lapis Calaminaris 
hath been twelve times quenched : it will 
take a pottle of white-wine, for the Lapis 
Calaminaris will waſte it by often quench- 
ing, a piece of the Lapis as big as a Turkey 
Egg will ſerve 3 when the greaſe is well 
waſhed, add to it one ounce of Lapis Tutia 
prepared, of Lapis Hematites weli waſhed, 
two ſcruples, Alves Succotrina , twelye 


prepared and made into fine powder, put to} 
it ſome red Fennel-water, and make it into 
Salve, If the cyes be very ill, put into each 
corner of them as much as a pins heads of 
this Salve 3 and it the cyes be exceeding 
ſore, anoint therewith only the eye-lids, 
As the Salve dryeth put to it i«d Feancl-wa- 
ter to Keep it moiit. 
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For the ſmall Pox or Meaſels, 


Ake an ounce of Treacle, half an ounce 

of (ctwall cut ſmall, a pennyworth of 

Saffron ground ſmall z mix them, and take 

thereof in a morning upon a Kknifes point 

as much as you can take up at twice or 
thrice three mornings together. 


—_ CEO __— W_——oo—— Cie ne OO on mn ner no 


A wery good Glyſter for the Wind, 


Ake Mallow-leaves, Camomile, Mer- 
| cury, Pclitory of the wall, Mugwor: 
[and Penyroyal , of each a ſmall handful, 
Mclilot and Camomilc flowers, of each 
half a kardful, of the feeds of Anniſce, 
Caraway Cummin and Fennec], of cach one 
quarter of an ounce, Barberrics and Juni- 
per berries, of each three drams 3 boyl all 
theſe in three pints of clear poſlet ale to 
twelve ounces and uſe it warm, 


The Kings Medicine for the Plague, 


J'ke a little handful of Herb grace, as 
much of Sage, the like quantity of 
Elder 


| 


!of God andif it fortune that one be ſtruck- 
;cn with the Plague before he hath drunk the 
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Elder leaves, as much of red bramble leaves, 
'tamp them together , and firain them ! 
through a fair linnen cloath, with a quart 
of white-wine, and a quantity of white 
wine Vinegar, anda quantity of white Gin 
ger, and mingle a!l together 3 after the firſt 
day you ſha!l be ſafe four and twenty dayes : * 
after the ninth day a whole year by the grace 


Medicine, then take the aforeſaid with a 
{poonful of Scabiofa, and a ſpoonful of Bet- 
tony water, and a quantity of hne Treacle, 
and put them together, and cauſe the Pati- 
ent to drink it, and it will put out all ve» 
nome, and if it fortune that the botch ap- 
pear, take the leaves of red Brambles, El- 
der leavcs, and Muſtard-ſceds, ſtamp them 
together, and make a plaiſter thereof, and 
lay it to the force, and it will draw out all 
the venome, and the perſon (hall be whole 
by the grace of God, 


A Medicine for the Plague which the Lord 
Mayor had from the Dueen, 


Ake of Sage, Elder, and red Bramble 
leaves, of each one little hawdful ; 
ftamp 


— 
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[amp and firain them together through a 
| cloath with a quart of Whitc-wine,then take 
a quantity of White- wine- vinegar,and min- 
'gle them together 3 and drink thercol 
morning and night a ipoonful at a time vine 
dayes tvgether and you ſhall be whole. 
: There is no medicine more excellent than 
' this, when the fore doth appeare, then to 
\take a Cock-chick and pull it 3 and let the 
Rump be bare, and hold the Rump of the 
ſaid Chick to the ſore, and it wil! gape and 
labour for life, and in the end die 3 then 
take another, and the third, and ſo long as 
any one do dyc 3 for when the Poyſon is 
quite drawn out» the Chick will live, the 
ſore preſently will affwage, and the party 
recover, Mr. Wixlozr proved this upon 
one of his own Children; the thirteenth 
Chick dyed, the fourteen lived, and the par- 
ty cured. 


| Lord-Treaſurers Receipts for an Ague: 


Ake a quantity of Plantain, ſhred it, 

and. double diftill it, and take-{ix or 

eight ſpoonfuls of the water, with as much 

Borage-water, with a little Sugar, and one 

Nutmeg 3 and drink it warm in the cold fit, 
by Gods help.it will cure you. 


For 


l. 
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For Rbeum in the Eyes | 


Ake one ſpoonful of Cumminſeed fines | 

ly beaten, and boyl it in Verjuce till 

half be conſumed, put to it ſome courſe 
wheat bran 3 and boyl it till it be dry, then 
put it in a (mall linnen bag, and lay it to 
the nape of the neck ſo hot as you can endure, - 
it, and it will draw the Rheum away. | 


To breakthe Stone and bring away the wild 


Ake the inner bark of a red Filberd-| 
tree, and ſhave a good handfulof it, 

and take as much Saxitrage, and fieep them 
in a quart of Ale or White-wine, and drink 
2 good draught thereof nine mornings toge- 
ther faſting. | 


——— 


A Cordial Water in the time of infetion, by 
| Sir Thomas Mayner, 


TD the juyce of green Walnuts 
thells and all two pound, the juyces of 
Balm, Carduus Benedictus, and Marigolds, | 


ot | 


——— 


_ 
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of each three pound, Roots of great Docks 
half a pound, Butchers broom roots in 
all, three quarters of a pound, Angelica and 
Maſter-wort, of each three ounces, Scordi- 
um leaves two handfuls, Treacle Venice and 
Mithridate , of each four ounces, Canary 
Wine three pints, juyce of Lemons one 
pint, digelt this in a glaſs body two dayes 
| cloſe ftopt, then put on a glaſs head andi 

dittill it, and when it is halt diſtilled ſirain 
that which is leſt in the glaſs, through Y 
linnen cloath, and Cdiſtill jt cill it grow 
thick as honey, which put into a gally pot, 
and give ſome of it in the time of infe&ion 
on a knives point. The diſtilled water is 
alſo good for the ſame purpoſe, 


| 


China breth for 8 Conſumption, | 
Ake an ounce of China root chipped | 
thin, and licep it in three pints of wa-! 
ter all night on embres covered, the' 
next day take a cock-chicken deplumed and | 
excriterated, and put in its belly Acrimony, 
Maiden-hair, of cach halt a handful, Raitins 
of the Sun ſtoned one good handful, and as: 
much French barley 3 boyl all theſe in a pip-' 
kin cloſe covered on a gentle hire for fix or | 
ſeven | 
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ſeven hours, let it ſtand till it be cold, ſtrain 
it, or [:t it ran through an Hypocras bag, 
and keep it in a glafs for your ule. Take a 
good draught of it in the morning, and at 
tour a clock in the afternoon. 


—_—  — = — —— 


A comfortable bag for the ſtomach, 


Ake Balm, Worm»-wood , Roſemary , 
Spearmints, Sweet Marjoram, Winter- 
ſavory of each halt a handful, dry them be- 
tween two diſhes on a Chating-dith of coals, 
ſprinkling them often with good Vinegar, 
when they are well dryed put to them ſome 
crumbs of bread; Cloves, Cinnamon and 
Nutmeg beaten to powder 3 put them in a 
fine linnen bag, quilt it, and lay it warm to 
the ftiomach. 


To increaſe Womens Milk 
Ruiſe Fennel ſeed and boyl them In 


barley water, and let the Woman 
drink thereof often, 


To 


— 


 G—— _ 
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To expell Wind, 


| Ake a handful of Ground(wel ripped 

downwards, as much of Sage, and a 
quarter of a pound of Currans 3 boyl theſe 
ina pint of Ale, and drink it, 


For the Piles, 


"Fake white Lead finely ſcraped , one! | 


dram, burnt-Allum two drams, tem- 
per them with Hoggs-lard, and Plantain-wa- 
ter, and therewith anoint the grieved place. 


Rm mm 


For a Thruſh, or Canker in the Mouth, 


Ake two ſpoonfuls of clarified honey, 

and put a piece of Allum between red 

hot tongs, and hold it till it drop into the 

Honey, and therewith dreſs the mouth of- 
ten, untill it be perfectly cured, 


— LEES 2 Y As CAM A i PR—_— 
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| 
A green Oyntment good for bruiſes, Swellings, 
and Wrenches in Man, Horſe, or other Beaſts, 


heſe | | ake fix pound of May-Butter unſalt- 
® ed, Oyl of Olive one quart, Barrows 
greaſe four pound, Rofin, and Turpentine, 
— | of each one pound, Frankincenſe half a 
'pound : then take theſe following herbs, of 
.cach one handful : Balm, Smallage, Lo- 

© | vage, red Sage, Lavender Cotton, war! ff 


i. ,ram , Roſe-mary, Mallows , Camomile , 
nnd  Plantain, All-heal Chick-weed, ,Rue, Parſley, 


_ | Comfrey, Laurel-leaves, Birch-leaves, Long- 
"| {wort 3 Engliſh Tobacco, Ground-ſwell , 
= Wound-wort, Agrimony, Briony, Carduus 
| BenediQtus, Betony, Adders tongue, Saint 
| Johns-wort 3 pick all theſe, walh them 
clean , and fſirzin the water clean from 
| them. Theſe herbs muli be gathered after 
the| | Sun-riſing. Stamp them very {mall in a ſione 
, Mortar, then beat the Rotin and Frankin- 
'cenſe to powder, and melt them alone 3 
then put in the Oyl, Butter, and Hoggs- 
greaſe, and when all is well melted, put in 
. the Herbs, and let them boyl half a quarter 
'4\ | ®f an hour, then take it off the tire, and 
cum it very clean a quarter of an hour, and 
; when 


my -—-- 


n_ = 
-— 


when it is off the fire, put in the Turpen- 
tine» and two ounces of Verdigreaſe, {tir 
it well, or elſe it will run over, and fo fiir it 
till it leave boyling 3 then put it in an earth- 
en pot, which ſtop very cloſe with a cloath, 
and a board on the top, and ſet in an horſe 
dunghill one and twenty dayes 3 and take 
it out and put it intg,a Kettle, and let it 
boyl a little, taking heed that 'it boyl not 
over, then ſirain it through a courſe cloath, 
and put to it half a pound of Oyl of Spike. 
and cover the top cloſe till you uſe it. When 
you have any occalion to uſe it, warm it a 
little for a cold cauſe, and anoint the place 
grieved. Mix this Oyl with thelike quan- 
tity of the Oyl of Bayes, when it is for a 


Malender in a Horſe, or dry Itch in a} *- 


Horſe or Mare; then take Quickhilver , 
and beat it oftcn with faſting fpittle till it 
be killed and look black, and take a quart of 
Comfrey to the quantity of Quicklilver, to 
which put thrice ſo much of the ſaid Oy], 
beat all well together, anduſe it. For a Man 
it muſt be well chafed in the Palm of the 
hand three or four times, If you uſe it for 
a Horſc, put to it Brimfione finely beaten) 
and work it altogethet as aforclaid. 
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An excellent Searcloth for a Wound, Breiſe,) 
or Ache, 


T Ake a pint of Oyl of Olive, four ounces | 
of unguentum Populeon, the Oyls of | 


4Camonutle and Roſes, of each ane ounce, | 


Virgins wax three ounces, red Lead in; 
powder eight oances 3 boyl theſe together," 
continually Rirring, them, till they will tick; 
to a cloath, whict is enough» then wet your, 

cloaths in them, and hang them up to ery. 
The beſt time to make it is in March, 


— 


PF; ague 


| 
4Poftor Reads Perfume to ſmell againſt the | 


Irit take halt a pint of red Roſe-water | 
and put thereto the quantity of a hazel; 
nut of Venice-Treacle or Mithridate, ſiir-; 


Tring them together ti!] they be well infu-! 


ſed, then put thereto a quarter of an ounce; 
of Cinnamon broken into ſmall pieces, ; 
and bruiſcd in a Mortar, twelve Clovesi 
bruiſed, the quantity of an hazel nut of An-} 


leclica root fliced very thin, as much of} 


@ wall roots iliced, three or four ſpoontuls : 
{ white- Wine Vincgar : z fo put them all) 
together, | 


33 The Pearl of Pr. ice. Choice 
eogether in a glaſs, and flop it very clo{c,' 
and ſhake it two or three times a day toge-| 
ther, ſo keep it to your uſe 3; when you wet! 
the ſpunge, thake the glaſs : in the Winter 
you may put to it three or four ſpoonfuls cf 
Cinnamon water or Sack. 


A Perfume againſt the Plague, 


Ivers good Phyſitians opinions arc, 
that to burn Tar every morning in 2 
chafing, dith of coals is moi excellent againli 
the Play gue 3 alſo put in a little Wine-Vi- 
negar to the Tar, It is moti excellent and 


approved. | 
[ 


rr gn 
WE > 


. — - 
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Sir Edward Tertils Salve, called the hid | a 
of all $ alver. 


'] 

Ake Rofin eight ounces, Virgins wail 

and Frankincenſe, of each four ouncc,* ! 
Maſtick one ounce, Harts ſurt four our? ' 5, 
jces, Camphire two Drams, bcat the Roi): | 1 

Maltick, and Frankincenſc in a Mortar to}. | 
gether to fine powder 3 then melt the Rolnſp ; þ; 
| and Wax together, then put in the pow# '© 


ders : and when they are wcll melted {trair 
'Þ 


ll 


ring, it continually, then make it up into 


| 
| 
| 
| 


' 
in 
£ 
1 


| 


' 


i 
| 
| 
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, Temples the: with, 
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it through a cloath into a pottle of white} 
Wine, and boyl it together till it be ſome- 
what thick 3 then letit cool, and put in the 
Camphire and four ounces of Venice Tur- 
pentine drop by drop, leſt it clumper, Rir- 


Rolls, and do with it to the pleaſure of God, 
and hcalth of man. 


Oc EE ts EO EEE OO OY OO OI ror — 


The Vertues and uſe of it, 


= T is geod for all wounds and ſorcs 
old or new, in 2ny place, 

2, It clcanſeth all Fettcrs in the ficſh, and 
heals more in nine days tnan other falvcs 
cure in a moncti1. 

3. Ir ſuffers no dead fleth to ingender or 
abide where it comes. 

4. It cureth thc Head-ach, rubbing the 


5, It curcth a fait fi:am Face 
6, It helpth Sinews that grow tif, or 
ſpring with labour, or wax dry for want of 
blood. 
7, It draweth out zwwity Iron, Arrow 
heads, Stubs , Splizits, Thorns , or wliat- 
ſoever is tixcd inthe fic. or wound. 
8, It curcth the biting of 3 wad Dogy or. 

C 2 picking 
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pricking of any venemous creatures. 

9. It cureth all Felons, or white-flaws. 

10. It is good for all feftering Cankers. 

11. It helpeth all Aches of the Liver, 
Spleen, Kidneys, Back, Sides, Arms or 
Legs. 

12, Itcureth Biles, Blanes, Botches, Im- 
poſthumes, Swellings, and Tumors in any 
part Of the body, 

13. It helpeth all aches and pains of the! 
Genitors in Man or Woman, 

14. It cureth Scab, Itch, Wrenches, 
{Sprains, Strains, Gouts, Paulfies, Dropfies,| | | 
and waters between the fleſh and skin.| || 

15. It healeth the Hemorrhoids or Piles| | | 
in Man or Woman. | 

16, It cureth the bloody Flux, if the bel- 
ly be arointed therewith. 

17. Make a Search-cloth thereof to heal 
all the aboveſaid Maladies, with very many| . 
other, which for brevity ſake are omitted, 


0 + IST” 


-——_—_—_— — 
— A 


| 


* 4 

"i 47 
% 

>. : . 

. Y - . 

- 

| , 


k 
} 


A reſtorative Broth, 


T ake a young Cock or Capon , flea it , 

| and cut it in four quarters, take out 

f the bones, and chop the fleſh ſomewhat! 
ſmall | 


— 


SS I = A, © & oÞ 


--> 


b | Phyſical aud Chirurgical Receipts. 41 


[take morning and evening four or five 


ſmall, put it in an earthen pot of three 
quarts, with a cloſe cover, and pour on it 3 
quart of good red wine, and a pint of rcd 
Roſe-water 3 and putto one handful of Cur- 
rans, ten Dates ſtoned and cut ſmall, of ! 
Roſemary flowers or leaves, 2nd Borage, of 
each half a handful, then cloſe cn the cover 
of the Pot very faſt, and fer the ſaid put in a 
big braſs pot of watcr, ard let it boyl tive 
or fix hours, taking heed that the watcr in 
the braſs pot get not into the other pet: 
when it is well boyled, lt it cool Icifurcly, 
in the braſs pot, and then bruiſe all with a 
ladle and firaln out the liquor, whercof 


ſpoonfuls blood warm, 


For the Files. 


Ake one ſpoonful of white Dogs turd} 

as much white Feinkincenfe , 2nd ; 
twenty four grains of Aloes, beat them tine? 
and ſcarce them, then take one ſpoonful of ! 
honey, the yolk of an Egge, and as muct: 
Oyl of Roſes as will make it an oynt-! 
ment , mingle them well together ard 4; 
noynt the grieved plac 3 if the fore be ja- 
ward, wet a tent of lint in the Oyntmenr, / 
3 2nd: 


es —— ——— 
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and put it into the Fundament, and ſpread 
ſome of the Oyntments on a cloath, and put! 
that on it. This is a preſent Remedy, 


| 
| 
For a fore threat, | 


Ingle burnt Allum, the yolk of an; 


| Egg , powder of white dogs turd. 
and fome Honey together 3 tye a clout on 
the end of a ſick wet in this mixture, and 
thcrewith rub the Throat : or mix white 
Dogs turd and Honey, ſpread it on ſheeps 
lcather, and apply it to the Throat. 


Stomach, 


— — 


\/ Ix Pclitory roots and Muſtard toge- 
| tier, and hold it in the Mouth, and it 

will drawwoor much Phlegm from the 
Head 3 but if you boyl Pclitory roots, Hy: 
ſop, and Muliard in Wine and Vinegar, and 
gargle the throat with it, it will cleante the 
Lungs and Stomach perfectly. 


1 
i 
. 
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To avaid Phlegm from the Head, Lungs, or 


" FF .. 


wk 


— 


| | fliced ſmall, Liquoriſh halt a pound beaten, 


the belly. 


A Medicine for oxe t nick of bearing, Proved. 


'|theſe in three gallons of running waicr for! 
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The Lady Drury's Medicine for the Colick, 


Proved. 


Ake a turf of green graſs, and lay it 
to the Navil, and It it lyc till you 
hnd eaſe, the green tide mutt be laid next to 


Ake the Garden Dalic-roots, and 
make juyce thereof, and lay the 
worſt {ide of the head low upon the 
bolſters and drop three or four drops there- 
of into the better Ear 3 this do three or four 
days together. 


— 


An excellent Drink for the Stone, 


Ake Saſſafras and Sarſſaparilla, of each 
two ounces ſhaved (mall, China root 
and Tormentile root, of each one ounce 


Anniſeced four onnces bruiſed 3 ſteep all 


4 twelve] 


 — — 
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ewelve hours, then put to them theſe t1mples 


following, picked and waſhed, viz. Colum- 
bine, Lady-mantle , Marth-Mallew , and 
Mous-ear-roots flit, Herb Robert, Ribwort, 
Sanicle, Scabious, Azrimony, Colts-foot 
and Betony, of each two handfuls, boyl all 
ztheſe together on a ſoft tire, till one Gallon 
be conſumed, then ſirain it out and kcep 
the liquor in a glaſs cloſe ftop'd, then take 
a!l what temains in the firainer 3 put it into 


of running water, and boyl them till half 
the liduor be conſumed, then ſtrain it out, 
ard put both liquors together, ſet them on 
the fire, and put a quart of white-Wine to 
it, and let it boyl a while gently, and ſcum 
it clean, then take it off the fire and put to 


ounces of govd Sena leaves, and ſtir them 
well together, and cover the pot cloſe to 
keep in the heat, and let it ſtand all night 


3pain, and fo let it ſtand four dayes. Take 
of this liquor in the morning faliing» four 
a clock in the afternoon, and after ſupper 


{x ounces, and fo it muſt be uſcd till you! 
feel caſe. | 


| 
| 
| 
| 
| 
| 


To 


the pot again, and poup thereon two gallons, 


it half an ounce of Rubarb ſlit and twol 


i ———_—. 


at bed-time 3. at each time the quantity of| 
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and in the morning fiir it well and cover it! | 
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To preſerve a woman with Child from miſcar-; 
: 


rying ; 


UT a few Cloves and Cinnamon with a 
P tiprig of Baim and Roſemary into a pint; 
of © larret Wine, and burn it altogether, 
then beat the yolks of tix new laid Ep; s, 
and put them intc the wine on the tire, ri1cy 
take the Cock+treading of twelve Eggs ang! 
[the white ofone Egg, and beat them to an] 
Oyl; take off the white froth from it, ar4 
put this Oyl into the Wine, and brew a): 
well together with as much powdcrd Sug: z 
as will make it of an indiflcrent ſweetent(s : 
whereof let the faid Woman take ſour ſpoon +! 
uls at a time, when ſhe feeleth any pain ©] 
-Ibegin in her back or belly, | 


— —— 


To make Childrens teeth come without paie 
Proved, 


TT" Ake the head of a Hire boyled or roa®t- 
| cd, and with the brains thereof ming!e 
| honey and butter, and therewith anoviunt the 
| Ichilas gums as often as you pleaſe, 


| C Tr, 
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Dr. May's Jayce of Liquoriſh to ſtay Rheum, | 
and preſerve the Lungs, | 


Ake fix little handfuls of the tops ol 
Hyſop, Roſemary flowers one little * 
handful, of the leaves of Colts-foot, four! ;N 
little handfuls, ſtamp and take the juyce of | BE 
| chem, and put to it a pint of Hyſop-water,| 1 
or running water» unto all theſe put four| 1Y 
ounces of Liquoriſh hinely beaten and ſear-' J® 


- w- 
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m4 ſed, then ſet it on the fire 3 and boyl it till! J 
4k, it be as thick as cream : then ſirain it through! ] V 
| ys 2 fine {irzincr, and ſet it again to the firs! IJ 
and ſtir it continually till it boy), and put in! J*' 
t0 it boyling four ounces of yellow Sugar- I © 
candy 3 Ict it boyl till it riſe from the bot-\.I\: 
jrom, which ſtirring, and when you may J** 
thandle it, make it up in cakes and Rolls as J® 
lyou plcaſe. a1 
B 
Ha | 
To kill « Felon quickly, 7 
Ake alittle Rue and Sage, ſtamp then F 
| ſmall, put to it Oyl of the white of F 
an Egg, and a little Honey, and lay it oY. 
the ſore, 1 


fo 
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um! | A Remedy for the pain in the Stomach, 


| Ake a pottle of white-Wine, cight 
s of our:ces of Currans, and tuur ounces of 
ittle. © E licampanc-roots fliced , a fprig of 
four! \ Marjorzm and Spearmint 3 boyl all theſe to- 
e of) | gether till the Currans be ſoft, adding to it 
itcr,| | one ſpoonful of ſweet Fennelſced bruiſcd. 
four! {Drink of the Liquor every morning fafting,! 
ſear." Jat four a clock in the aftcrnoun, and when | 
- gil! {you go to bed, the quantity of fix fpoontuls' | 
ugh! | While you drink this, apply to. your fio- 
fire! {mach one ſpoonlul of Conferve of Koſes,; 
ut in! | two Penny-worth of Mithridate, Cinnamon,} 
1gar- {Cloves, and Nutmegs, cf Each one (pcon- 

{ful, and a penny-worth of Saffron, mix theſe! 
may. I t9gether with Roſe-water,and wine Vinegar, 
11s a; Jand putthem in a linnen Bag, and warm it,; 


and lay it to the ſtomach. | 


: UC —_ elm_.. <= 
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To cure Diſeaſes without taking any thing at 
the Mouth, 


them 
te of Þ F Ake one pound of Aloes Hepatica, 
it to Myrrhe tour ounces, both beaten very | 


ane, Aquavite and Roſe-water , ct cach 
one pint z after one nights infulion aiRill}! 
them 
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them in Sand twenty four hours very ſoftly. 
and in the end make a great fire, and there 


therein, it will purge Phlegm and Choler, 
and all worms which infe& the brain, and 


ruption of the Stomach, it helps digeſtion 
and appetite, it expurgeth all droſs in the 
bottom of the Stomach, it curcth the Gout 
being mixed and well beaten with Aqnavi- 
te, and applyced warm to the Gouty place 
and leſt long on It. 


— 


| 
| 
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To break the Stone, 


"Ake Cammock Roots, dry them in an 
Oven, beat them to powder, fearce it, 


a fliced Lemon, a top or two of Roſemary! 


| 


and ſome Sugar, let them lye in ſicep all! 


tier, and drink it off, and walk thereupon 
2 good while. Uſe this three or four mor: 
nings together and it will make the Stone 
break and void away in Gravel: but if th, 


following. To 


——_ 


_ 


DO ——_ 


will come a Balſom wherewith if you rub, 
the Stomach with a warm cloath dipped 


breed the Falling-fickneſs, it expelleth cor-; * 


F 


and put as much thereof as will lye on 2 
[Croat into half a pint of white-Wine, ha'f 


night, in the morning ſiir them well toge-| / 


(Kidneys be ulcerated, then uſe the medicige 


.| * [Scabious, Bugle, red Bramble leaves, Pelito- 


: tof conſerve of red Roſes, ſtir them toge- 


| 


14 ſpecial Medicine for one that cannot ſwa!- 


. | taken for it, 
| | 


——— 
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To help ulceration in the Kidneys, 


Ake two drams of China-root ſliced 
{mall, Golden Rod, Maiden hair, Pauls 
Betony, Mouſe-car , Agrimony, Comtrey, 


ry of the Wall, Marſh-Mallows, and Plan- 
tain, of each halt a handful, then take one 
(poontul of French Barley, a ftick of Liquo- 
riſh ſliced ſmall, one handful of Raifins of 
the Sun ſtoned ; boyl all theſe ſoftly in a 
pottle of running water to a quart, then take 
it from the fire and put to it two ounces 


ther, and let it run through a fine cloath, 
'and keep it cloſe ftop'd in a glaſs, and drink 
thereof blood-warm every Morning and 
evening, twelve ſpoonfuls at a time, for 
two, three, or four weeks, more or !cls, as 
you ſee. occalion, and find cafe or pain. 


low, although no inward Medicine can 5e 


and white, powder it and mingle it 
well 


_——————— 


{T's the ſoyling of a Dog that is hard 
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50. The Pearl of Pra@ice. Choice | if 


well with Engliſh Honey , fpreac it thick! 


upon a linnen cloath, and hold it to the| | 
fire, and lay it all over the throat down to} 

the Channel bone: uſe ſicſh morning ane| | | 
evening, bind it hard to, and by Gods Grace| | 
it will help. 


OY PO 


To draw up the Uunla 


Ake a new laid Egg, and roaſt it till it 

be blue, and then cruſh it between a! 
cloath. and lzy it tothe Crown of the Head,! 
and once in twelve hours lay new til it be; 
drawn up. 


A Purge for Childrex or old Men, 


m_ one ſpoonful of ſpirit of Tartar 

prepared with Sugarcandy and Roſe- 
water, put it in alittle broth , and give it 
either of them 3 it purgeth gently, it com-; 
forts the hearts, and expelleth Phlegm_ and; ' 
Melancholy. 


——— >” —  —-  — —_ 


— — 


||| 


Ake the Herb called Turnfoil, cut it in 
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For a Noli me tangere, 


| ſmall pieces, and put it in a bottle, and 
pour ſo much Aqzavite on it as will cover 
it four fingers, ſtop the bottle, and fet it in 
; the Sun ten days , and in the night in the 
 Chimney-corner, but not too near the fire » 
then pour off the Aquavite, and keep it 
cloſe, then calcine the dregs remaining in 
the bottle, between two calcining pots well 
luted, which will be done in a day, then put 
the calcined a{hes into the ſaid Aquavite, 
and they will all diffolve. Keep this as a 
great Treaſure, and give one ſpoonful there- 
of to the party faſting, in white-wine, and 
, wet a cloath in the ſaid Liquor, and bind it 
on the ſore place, and without fail it will 
dry it up, This helpeth alſo thoſe that are 
troubled with the Gravel and Stone, given 
a5 aforeſaid with white-Wine: and it is ve- 
Ty Excellent for thoſe that have the Droplie, 
Fallie, or are taken with a Quartain Aguc. 


To 
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Take the lowers of Roſemary and ſeeth| | 


The Pearl of PraGice. Choice 


To make the face fair,and for 8 ſtinking Breath 


them in whitewine, with which wath! : 
your Face 3 it you drink thereof it will make 
you have a ſweet breath. 


| 
For heat in the face, redneſs and ining of © 
the Noſe. | bf 

| 
Ake a fair linnen cloath, and in the! ©: 
morning lay it over the graſs,and draw; |: 
it over till it be wet with dew, then wring, F 
it out into a fair diſh, and wet the face} ** 
therewith as often as you pleaſe : as you wet + 


it let it dry in. May dew is the belt, 


_ 


ee em 


An excellent Oyl to take away the beat and 
ſrining of the Noſe. L 


Ake twelve ounces of gourd-ſeed ,; 
crackle them, and take out the ker- 

nels, peel off the skins, and blanch fix oun-| 
ces of bitter almonds, and make an oyl of 
them, and anoint the place gricyed there. 


— 
n" , PO ES IS ak - 
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*[with : you muſt always take as much of the 


Gourd- ſced as of the Almonds uſe it often. 


— 


For Heat or Pimples in the Face. 


y Þ Ake the Liverwort that groweth in the 


Well, ſtamp and firain it, and put the 


= {juyce into Cream, and ſo anoint your Face 


as long as you will, and it will help you. 
Proved, Alfo the juyce of Liverwort drunk 


+|in beer warm, is good for the heat of the 
-| Liver. 


To take away Hair, 


T Ake the ſhells of fifty two Eggs, beat 
them ſmall, and ill them with a good 
fire, and with the water anoint your ſelf 


1 where you would have the hair off : Or elſe 
Cats Dung that is hard and dryed, beaten 


to powder and tempered with ſtrong Vine- 


[gar, and anointed on the place. 


DoQ@or 
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; Dr, Friers receipt for ſweating in the Face. Ai 


'Þ/ 
| - 
| 


0 


Ithe 


_— a little handful of Penny-royal,and | |þo 


as much Cinquefoil, and ſeeth them | }x 1; 


—_—_— 


Tz * 


CE  — 


An approved -remedy for the ſame by Defor 


An approved Medicine taught by Dr. Black- | 
ſmith for the Coxgh. 


Ake the roots of Fole-foot, and dry[} 
them in an Oven, and powder them,| F 


| 


then heat a Tile red hot, and firew it therc-| | 
upon» then ſet the bottom of a tunnel 3 upon 
it, and let the party receive the ſame morn-| | 
ing and evcning. 


Blackſmith 


| 


ke 2a pint of Hyſop-water and a 


quarter of a pound of Svgr-Candy.a| 
ſpoon-! 


— 


Fo 


f 
14” 
1 FE 
[ 
, 


in white-Wine or Vinegar; if you take jp 
Vinegar, put alittle to it when it is ſodden; | [at 
this done, you mult hold your head over it, 
and caſt a ſheet over your hcad, and keep in| | 
the air cloſe as long as you can endure it,' | * 
and fo ten or twelve times a day. 


ec 


y 
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ſpoonful of Anniſced bruiſed, and a ſmall 
ace. (Rick of Liquoriſh fliced and bruiſed, put 

them together, and Ict them ſtand all night, 
and. boy! it a quarter of an hour upon a hre : 
1m | 'ſthen firain ard take of it two or three 
aKe, {{poonfuls at a time warm 3 you may take it 


: 


wal 6 any time, belt at night when you go to 


C 


| 
| 
| 
| 


r it,| ſhed, or in the morning, 

d in| | 

e it,' þ | 
For the Kidneyr ſawoln with cold, or other 
q Accidents, 
TR Ake the Oyl of Roſes and Quinces, of 

CK-|| each two drams, and warm them ina 


aucer or Porringer, and anolnt the place 
aryl! erewith againſt the fire, leſt you take cold 
) {it the doing of it. 


A Vomit for au Ague. 


| [J Ake blue Lilly roots ſliced ſmall and 
bruiſed, and ficepit in as much Vi- 
\{Hhegar as will cover them3 and when the 
Fn feels his fit coming, let him drink a 
raught of it in Ale, and keep him very warm 


4 at 4 it worketh, 
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56 The Pearl of Pradice, Choice | n 


Dne 
One 
ill 
and 
FT Ake Roſe leaves, Roſemary tops, and}Þpnd 
flowers, red Mints, and Borage-flower/Yng 
of each one handful, warm them in a plat-|ſpra 
ter on a chating-diſh of coals, and ever Pro 
you ſtir it, ſprinkle it with Sack and Roſe! 
watery and when it is as hot as can be,put it 
in a cloath or (ilk bag, and lay it to the bot: 
tom of the ſtomach as hot as can be endured, | 
and keep your ſelf from ſtudying or muſing,. 
and it will comfort very much. is 


A Reſtorative bag for a cold or windy ftemach, 


: 


—————_— 


_—_— 


A Drink for cold Rbewms or Phlem. 


T Ake the Roots of Fennel , Comfrey 

Parſley, and Liverwort, Harts tongue,' 
Mouſe-ear, Hore hound, Sandrake, Maiden | 
hair, Cinquefoil, Byſop, Bugloſs and Viole } 
leaves, of each one handful, waſh and dry |} 
them very clean, Raifins of the Sun eight | 
ounces, Anniſceds four drams, Liquoriſh two | 
drams, Elicampane root two drams, halt i | 
pint of Barl:y waſhed and bruiſed 3 boy! } 
| theſe in a Pottle of fair water untill halt the 


— 


—_——_ - 2 wr wy 2 


_ be conſumed, firain it, and put toit 
one| | 


——— 
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—— —— —— —  — — — 
—_ 


one quart of White or Rheniſh Wine, and 

one ounce of Sugarcandy, and boyl it again 

mach, {till half be conſumed, take it from the tire, 

nd when it is cold put it into a clean glaſs, 

, andlÞpnd drink thereof every morning and even- 

owers/Jing a draught firſt and laſt, and by Gods 

plat-|ſprace it will make you well and ſound. Ap- 
7er 45! proved, 


Roſe. 

Put it Ss 
e bot: For Rhenm in the Throat. 

lured, 


uſing,. Ake a Cap of brown paper, perfume 
iy it with Frankincenſe, and apply it 

hot to the head,then take hard Eggs, 
and lay them hot to the nape of the Neck, 
[Kind anoint the throat with Oyls of Rice 
nd ſweet Almonds, and lay your ſelf to 
frey \Pweat 3 and after ſweating mix Mel Roſarur, 
ngue,! and Syrup of Mulberries, Plaintain water 
aiden ftogether, and gargle the throat therewith, 
Tioler Wn want of the faid Syrup uſe Woodbine 


d dry [water. 
eight þ 
; CWO Þ 
ialf i A Remedy for the Stone. 

boyl | 
t - Ake a quart of Milk, Ale, and white 
t foit Wine, of cach four ounces, make thern 

one| | in- 


— -- 
| ——_— SI, 


— 
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58 The Pearl of Praftice. Choice | | 


into a clear Poſſet drink, the Curd tak; 
off 3 toe which put Paiſley roots , Mally; 
leaves, and Pellitory of the Wall, of ca& 
one handful, water-crefſes one handful an 


a half, all ſmall ſhred, cwo ſprigs of Tim of 
and Liquorilh one ounce bruiſed, boyl 4 
together tothe conſumption of a quart, an; 
take a draught thereof in the morning or aff | © 
any time betore meat, ſweetned with Suga | , 
to your talic, Iv 
+ [81 
A broth for the Cough of the Lungs, deviſch . 
c 


by Dr. Braſdale, Dr. Atkinſon, end D! 
Fryer, fer the Lord Treaſurer, | 


Ake one paper of the prepared Chin 
Roots and ficep it in lix pints of faini 

water three hours, then boyl it unto thre 
pints in an carthcn pipkin, "ak boyl a Chic 


ken, and one ounce of French Barley togeſ% |» 
ther in a pipkin fix or ſeven Walms, :| C 
fcum it, then put away the Water and puſs |. 
the Barley and the Chick to the China, witif 

the China in the paper, a little green Endivi | 7 


twenty Ratins of the Sun ſtoned , a littlþ 
cruſt of bread, and a little Mace, boyl then] 
together to a pint and half, (rain it and 
let the party drink every day two _—_ 
there 


po 
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— — 


thereof, one in the morning faſting, and 
another at four a clock in the afternoon : 
aſe it as often as you fee cauſe. 


PW 


_—— 


For a Burning or Scalding. 


Ake Ale-hoof one handful, the yolk of 

an Egg, and ſome fair water, ſtamp 

them, and (train it, and therewith waſh the 
© [grieved place till the fire be out. 

Or boyl ſome Ale-hoot and Sheeps Suet 

together with Sheeps dung and Plaintain 

leaves, till they come to a Salve, and apply it. 


—— 


To procure Sleep. 


Ruiſe a handful of Anniſceds, *and ſteep 

them in red Roſewater, and make it 
{up in little bags, and bind one of them to 
each noſtril, and it will cauſe ſleep, 


— 


To ſharpen @ fick mans appetite and to reſtore 
bis taſte, 


Ake Wood or Garden-Sorrel one 
handful,and boylitin a pint of white 
wine 


LIT 
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wine-Vineger till it be very tender, firain jt 
out, and put to it Sugar two ounces, and 
boyl it to a Syrup, and let the Patient take 
of it at any time. 


es 


A comfortable Julep for a Fever, 


each one pint, Whey one quart, put 
to it two ounces of Conſerve of Barberrics, 


Oranges. 
dy, and comfort it. 


it them down the back, and bind them ty 
the ſoles of the feet for twelve hours. In 
want of Herrings, take two Pidgcons cat 
open, and fo apply them. 


ew 


A Receipt of the Right Hon 
Shefheld, for the Congb of 


T Ake of the diſiilled water of {weet 


to make a Syrup three quarters of a pound 
of tine, white Sugarcandy finely beaten, 


a 


T Ake Barley water and white Wine, of | 


and the juices of two Lemons, and two! 
This will cool and open the bo-|, 
If the Fever be cx-| 
treme hot, take two white ſalt Herrings, || 


Hore- hound one pint, and add thereto | 


mix theſe well together, and fet them upon || 


[ 


If 7 
[eli 
{cc 
114d 


— 
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a 
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. 


ll 
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1 it | quick Charcole fire, then take ſome hel 
| 


anc 


- {bit Engliſh Liquoriſh clean (craped and fli- 
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jKc9, and put into it, and let it boyl in the 
f{4id Syrup. and when it ſeems halt boyled, | 
$4ke three grains of Ambergreece reaf0na- 
{þ'y well bruiſed, and put it into the Syrup, 
nd I:t it boyl together, but let any (cunt 
Fthat riſcth upon it be taken away bcfore + 
you mult have a care that it boyl not with 
much heat by often cooling ſome of it with 
a ſpoon, when it comes to a little thicknels, | 
Ibcing cold, it is boyled ſuthciently, clſc will | 
it be all Candy and not Syrup ; while it is 
hot it mult be firained through a tine cloath | 
Ithat is clean, before it be put in a glaſs. 


\ . For a Cough in ſtuffing or the Stomach | 
i hy Hyſop water one pint, Muſcadine j 
one Quart, four races of Ginger, and 
ds much Liquorith ſliced, two penny worth 
df Sugarcandy in powder, put all into a 


1 
x 


elaſs, and ſtop-it cloſe, and ſhake them well 
fopether, and Jet it intermix twenty tour 

ours, and drink thercot morning and eycn- 
ICP 


| 
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52 The Pearl of Praftice. Choice |! 
A Plaijter for the Colick, ces 
Ak2 Camomile, Rue, Sage, and[fan 
Wormwood , of each one handtud,|four 
wheaten bran a handful, cat the Herbs ſmall |Þric! 
and boyl all in good Vinegar till the Vinegu} four 
be conſumed, then put it into a linnen bag, | ſto 


ind lay it to the pained place as hot as canf JAlz 
be endarcd, and when it is cold, warm it] fmo! 


again, and uſe it daily till you be well. he 
AE colc 
R | [1 

For the Riſing of the Mother, ® 


Ake Columbine ſced, and Parſnipſced| 8nd 

of each threc ſpoonfuls beat thempibcm: 
to fine powder, boylthcm in a quartPore, 
of Ale to a pint,ſeething with it one handful}ſten : 
of Sage cut ſmal!, ſtrain it, and drink it of fic 
wartm every morning and evening, eſpeciall;jſtime 
when you fcel pain. And take two ounces offÞBut i 
Galbanum ſpread it upon a cloath,and lay i: 
upon the Womans Navil. 


—  — 
A Drink for the Dropſie. 


Ake Polipody of the Oak fix ounces, 1] 4 
— Gualacum one ounce, the bark «|| 
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_ — OE 
. 


CCS, Epichymum, Stechados, of each halt | 
ind} fan ounce, Riitins of the Sun ſtoned, eight | 
ud; Jounces, Hermod 2ctiles three ounces, Aga- 
all. rick, Rubar's, China root, of cach halt an 
par founce, T.:quorith four ounces > put all theſe 
pag, | to {izep a whole night in two gallons of; 
can} JAlz, and tix quarts of firong, Wine, in the 
orning, boyl them two hours and halt, ! 
he pot being cloſe tiopt, then firain it being 
cold, and give the Paticnt thereoi tnree! 
imes a day, half a pint at a time, viz. at! 
ix in the morning, and at ninc aficr that, 
nd at three in the aftcr-noon. Boyl the 

cmnant in the ſtrainer in firong Ale as be- 
ore, and drink this Liquor at meals as of-' 

en as you will. You muſt keep a drying 
ict of roaft meat every day, and ſup be-' 
times, but drink no other liquor whatever : 
ut thcle two. ; 


_ —_— | 


—_ ws 


r a Tympany or water in ones body, and 


« for the fulzeſs of the (tomach, | 


unces 'T Ake red Fennel! and fill it, and t5 
-k fl! thereof in the mo! reing talting, a 
 ouN- (poonful or two, and in the evcning or 21:y 3 
oun-J[fime of the day, when you feel your (it 
ces dot well : by Gods grace this will {lp you. 
> D 2 "c g 
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For a Stich in the ſide, Proved, 


them in Sack, till they have dryed up 
the Sack, and then put them in a cloath, 
and lay it as hot as you can endure it to your 
fide, and this will help, 


——————— 


4A Receipt of Herbs that are to be boyled ir 
Broth according to Dr, Atkins opinion, 


Ake Tamarisk,Lettice,Borrage, Bugloſ 
. Roſemary tops,{weet Marjoram, T int 
Succory, Parſley, and Fennil, of each a pret- 
ty quantity and when the body is coftiv: 
leave out ſome Herbs. and put in only Tx 
marisk, Borrage, Bugloſs, Lettice, Succory 


Parſley, Fennil, Betony. 


Another by Mr. Francis Cox, 


MM Ake the roots of Sparagus and Eringoe 

of cach three or four,cut off the lengt! 
of a finger, and fliced, Maiden hair, Ty 
marisk; Harts-tongue, of cach like muc!; 
Betony twice as much as any of the rl} 
bind theſe and the roots together, take all 


large whole Mace two or three fialks, a qua: 
k 
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1 a a pretty quantity of oats, and boy| 


4c 


there 


p—o—__— 


—_ 
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ter of a Nutmeg quartered 3 take then a 
young Cock, dreſs him, and flice him, and 
cut his Azſh,and ſo boyl him till he be ſod al! 
to pieces, but let not the herbs boyl too 
long in the broth, but when they have given 
z pretty talie 10 it, take them out, and let 
the relt boyl till the Chick he all in pieces, 
then beat the flcth of him with Dates in a 
ſtone Murtar, and Rrain it with the liquor, 
untill you have all the taſte thereof in the 
liquor, then clar:he this broth with the 
whitcs of Eggs as you do a Jelly, and then 
uſe it 3 this broth will firengthcn the back, 


Wand have = e& to the Solcea. 


_ —” —_ —_ — - _— — 


— —— —— — 


A preſervatic e 4g 2151 the FI. 19112, 


Ake one handful of Roſcs, Bettony, and {| 
(mall Felon, two handfuls of Scabious | 


; 


Jof Dragon , Sage, Sorrc!, Rue, Bramble ! 


leaves, and Elder leaves, of each one hand- 
tl, Bole-armoniack as big as an Apple, 
Saffron the weight of eight pence, ycllow | 
daunders one ounce, Sugarcandy two ounccs, 
all beaten into powder » diftill thefe toye- 
ther, take three ſpoonfuls thereof, an 1 of 
Treacle or Mithridate the quantity uf « bean 


' 


and mingle it with the water, and drink ; 


———  — — - 


thercot when you taint. 
D 3 Oxymel 
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Oxymel Compoſitum Gir 


Ake pure Honey a pottle, white Wire four 
| Vinegar 2 pint and a half, five Parfley.|Fcac! 
tive Fenncl, five Smallage roots, the pith] ere 
tzken out, the roots of Rneeholm two oun- 
ces, Sparagus one ounce, Smallage feed four 
ounces, Ihred the roots, and bruile the 
{ceds,and fieep them in three quarts of Con-} 
duit water for four and twenty hours, and| 
ifter boyl it all to one quart 3 firain it, and; Fanc 
20d the honey clarified, and boyl it therein, 
:hen putto the Vinegar, and let boyl gent- 
ly to the thickneſs of a Syrup, one ſpoon-| ule 
Rico tanen Every morning falling 
| cuttcth and dividerh all groſs humors,it pur-| 
2eth the Liver, Spleen, Reins, and oper! 
all obſtructions, it moveth Urine, and pro- 
voketh Sweat. 


— — 


A purging Dyet-drinkthe proportion for fon 


Gallons. 


JF ke Saſſaparilla four ounces, Sena {ix 

ounces, Polipody of the Oak fix oun-\ 
ces, Rhubarb twelve drams , Saſſafras) 
roots two ounces, Agarick one ounce, Sex: 
 ſcurvy-grals a peck, Fennel, Caraway and 
 Anniſecd, of caciz half an ounce, Cloves and 
Gingcr | 


9 YO I CITI _ ww —_ 
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Ginger, of each one ounce, wild Radiſh 
and white flower-deluce roots, of cach two 
WintF ounces, Water-creffes and Brook-lime, of 
each cight handfuls, ſlice ſuch of theſe as 
re to be iced, and beat thoſe that are to 
be bcaten in a Mortar, and put them in a} 
3nvas bag, and lct it ſiand eight days ina 
Rundlct ot four gallons of ten ſhillings Beer, 
little lower then the middle of the Brer, 
and ſo turn it, Take thereof in the ſpring 
and fall three or four days together in 
anner following, evcry morning at fix of 
the clock faſting, take half a pint cold and 
ule ſome exerciſe after it till you be warm, 
nd fall till nine a clock 3 then take ſuch a- 
other draught, and fait one hour after it, ! 
hen take ſome thin warm broth, and keep; 
a good dict at meals, cating no fallads or | 
cematick meats 3 after dinner at thrce of ! 
| Fthe clock take thereof another half pint,thus 
' Ido for three or four Jays in the fame man- | 
er. This will purge greatly, clear the blood | 
nd inward parts, and prevent difcaſcs, It 
you plcaſe you may put to the abovclaid In- ! 
2un-\ [Ercdients two handtuls of Maiden hair. 
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The Counteſs of Worceſtcrs Medicine for t!; 
Green-ſickneſs, Approved 


Ake a pint of Mzilmſcy, two handty!: 

of Currans clean waſhcd, and put thi 
together, allo take a little Wormwood, art 
[2 Lutle crop or two of red Mint,cither grecr 
or dricd, and lay it in the Malmſey ova 
night, and in the morning eat a ſpoonful of 
two of the Currans faſting, and walk attq 
it.cating nothing in an hour ; uſe this twely: 
days together, and if you ſhall ſee cauſe; 
alſo take Wormwood, and warm it betwcen 
tiwo Tiles, and put it in a cloath, and layt 
the {tomach when you go to bed, and 
freſh every night. Proved by the Lady | 
I ar ceſter, 


|; 


of groſs Humers 


Ake Sarſaparilla, Saſſafras, the Wood 
and bark of Oak roots, of each four 
Qunces cut finall, Agrimony , Coltsfoot, 


Scabious, of each four handfuls, Mail 
Mallow roots half a handful, Betony, Li- 
dies Mantle, Sanicle, Columbine roots, ol 
cach one handful, ſhred the Herbs and 
Roots ſmall, and boyl them all in three gal- 


lons of ſpring water, or two gallons, then 
ſtrain 


_— 
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A Dyet drink for a Fiſtula, or for a Body full 
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train them through a Cullender, and put 
thereto one gallon of clear water, and boy] 
it to a Gallon and an halt,and itrain it again] 
til} all the moitture be out 3 put thereto al 
pottle of good white Wine, and a pint and! 
2 halt ot good Honey and boyl it lottly,} 
(cuin it very clean, take it oft the fre, and; 
put to + nn of Rhubarb Qiced (mall, 
ind tw ounces of Sena, and keep it in a 
lone veſſel cloſe covered, and drink therc- 
of at five a clock in the morning, and at 
tour a clock in the afternoon, till half of it 
be waſted 3 afterwards It the Patient drink 
thereof every morning a draught, and drefs 
the Filtula with the green falve, and this 
will cure It- 

When this drink is made as aboveſaid , 
ict it fiand three dayes only (haking it to- 
ovether twice or thrice a day. It is tit to be 


taking if, all ih, white mcats, fruits, wine, 


| —o—— In_—_—— 


| 


| 


| 
grace of God it (ſhali make him (peak, F 
D « I 


drunk at three daycs end 3 in the time of! 


anger, and paſſion, mult be avoided, 


——_—_— — 


For one that hath no ſpeech in ſchyeſs 


Ake the jayce of Sage, or Pimpernel and 
put it in the Patients mouth, an1 by the 
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/ be Pearl of Pradtice. 


F; water good for the lightneſs of the To 


and the afureſaid diſeaſe, | 


Ake the flowers of ſingle white Prim- 
roſes and fiil! them, and drink of th: 

watcr, and that is good for the lightneſs of 
the head 3 and for bringing of the ſpecch, 
2g4ins mingle therewith the like quantity off 
Roſemary tlower watcr, and Cowſlip watct: 
1nd the ſame will reſtore the ſpcech again, 


— — — 


[ 
| 
: 
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Sir Edward Bouſtwards precions oyntment 
for aches in the bones, or ſinewes that come f 
cold cauſes. 


TJ ke VV Wormwood, red Sage, the grecr 
and tender leaves and buds of Bajs 
and of Rue of each one pound 3 chop ther 
and beat them in a Mortar very ſmall, put 
to them Mutton ſuct well picked from the 
Sxins one pound and a half, and bcat all wel! 


together, and put to them a pint and an hal! 


of good Oy1-Olive, or Neatsfoot Oyi, mix| 
them all well together. in an carthen pot, 
and {ct them in a warm Oven tive _ I 
then take it out and (train itz. and keep 
Oyntment in an carthen pot, and anoint t!. 6. 
gricve 


_— 


 Phyſueal a d Chirnrgical Recs 


—— 
O— ——_ — ——— 


griev ved place therewith w = by ene tire, and! 


' 


cover the place with black wool unwathed.' | 


—— 


"of" 


An ex:ellent Medici: e fur iÞ 


Taundies, | 
| 


Ds. Atkins. 


Ake of Rhubarb finely fliced the weiphte) 

of a ſhilling, red dock roots fliced the 
weight of three thillings , one Nutmeg | 
bruiſed groſly, and put them in a bottle of; 
new beer, or any beer, the bottle bcirs | 
three quarts Or a pottle, let it be cloſe liopt! 
for three dayes, or two at leaſt, and then 
begin to give him to drink thereot cvery 
morning a draught next his heart, and a- 
bovt tive a clock in the afternoon, drink this 
till his ſtool come yellow y if his body bc 
looſe with it, give him but only in the mor- 
nivg 3 if he will not take this, give him 
two fpoonfuls of the Syrup of Succory, 
with Rhubarb one morning, and cvcry day, 
attcr give him the weight of t1x pcace of 
tie powder after written in drink or broth 
or aleberry next his heart f':y a week toge- 
ther. 
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Dr, Atkins Powder, | 
| 
| | 
| _ Earth-Worms and ſlit themy and 
waſh them with white-Wine, then dry! 
them in an Oven, and powder them, and 
put to every ſhilling weight of their Pow- 
\der, 2 groat weight of Ivory, and as much, 
'of Harts-horn ſcraped, mingle them toge-! 
;ther, boy! in his broth Parſlcy roots and. 
Fennel roots, and a little Nutmeg) it hc 
; will not take this, give him every morning; 
two fpoonfuls of Oxymecl compolitumalone,| 
;Cr in Beer, or clſe burn ſome Juniper, and, 
*3KC One ounce of the Aſhes, and put in an 
Hypocras bag, with a quarter of a Nutmcy 
pearen, and run a pint of Rheniſh Wine or 
white Wine through it four or five times, 
and let him every morning drink a draught 
of white wine and Sugar, 


— ——_ _ -— --- -— 


(——— 


An 8ppreved Medicine for the yellow Janndies, 


Ake the peels of Barherries, and ſcrape! 
0X the outlide of it, and take the inner; 
pecl of them, a quarter as much as one may! 
hold in theiz hands a ſmall Raifin of Tur- 
nerict grated very ſmall, four or five blades 
| ol 
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of Engliſh Saffron to be dryed and beaten 
very ſmall, than put all together, and boyl it 
in a pint of milk or poſſet-drink untill it be 
very bitter : then ſtrain it, and drink every 
morning faſting, and at night when you 
20 to bea nine dayes together, and by the 


[grace of God it will help you 3 or elfe you 


may lay it a ſteep in ſtrong Ale or Beer 
twenty tour hours, and then drink a quanti- 
ty of it, as you (hould the other; and if it 
be bitter, you may put a little Sugar to 
i(weeten it. 

| 


To make Oyl of Excelter. 


Ake Sage two handfuls, one of Time, 

one of the wild Vine, two of Hyſop, 

'one of St, Johns wort, two of Bay-leaves, 
one of Gooſe-graſs, two of Roſemary, one! 
'of Letterwood, two of Pennyroyal, two; 
-of Camemile, two of Lavender, two of ; 
white Lillies, two of Dragon leaves, two of} 
\Rue, two of Wormwood, two of Mints, i 
one of ſweet Marjoram, one of Pc!litory of! 
S3pain, one of Feaver-few, one ct Angelica, | 

one of Betony, ſtamp well theſe terb; ard; 
;put them into a great pottle pot, and boyl| 
,them in two quarts of running watcr till} 
;the water be conſumed , then put to it 
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two quarts of Cowſlip flowers that have 
been ficeped in Oyl Olive four weeks, and' 
have been kept in the Sun all that time , and; 
[two quarts of white Wine, aud allo two 
quarts of Oyl-Olive, boyl them together 
one or two hours, till you think it almoſt 
dry, then firain in the Oyl from the herbs 
and put it into the glaſs, for the very bottom! 
not fo good. | 


i _ . 2 —_ = - _ > —— a a as 
» ns 


A Medicine for the IWorms, 


Take a little freſh Butter and Honey , 
| mcit it, and anoint therewith the child 
{ from the Stomach to the Navil, then take 
; powder of Myrrh, and firew it upon the 
| place ſo 2nointed , cover it with a brown 
| paper, and bind a cloath cover it, and ſo 
! anoiat the Child three nights one after ano- 


in a morning for ſhortneſs of breath, and 
to chew it in the mouth for Rhcums. 


ro IE Oe mn i. 
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| 

A Powder for the Wind in the Body. | 
| 

Ake Anniſeed , Caraway-ſecd , Jet, 
Amber-greece, red Coral, dryed Le- 
mon or Orange peels, new laid Egg (hcl, 
| drycd, 


he 


CE 


OO ——— 
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| 


ther. This Myrrhe is alſo gocd to ſwallow: : 
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ave] dryed,Dates ſtones, pillengs of Gooſe-hotns» 
and; | [of Capons and Pidgeons,dryed Horſe Radiſh 
and; | [roots, of each half a ſcruple in tine powder 
wolf} [well mixed, and half a ſcruple thereof eve- 
her|| [ry morning in a ſpoonful of Beer or whits. 
10lt] | | Wine. 


EE —_ 
—  — 


| To make Oyl of Eggs. | 
| | Ake twelve yolks of Eggs, and put 

them in a pot over the tirc,and l:t them! 
| Iſtand till you perceive them to grow black,! 
y, | jthen put themin a preſs and preſs out the! 


wild: | jOv!. This Ozl is good for all manner of! 
ike: | his and ſcaldings whatever. | 
BEMLA oc... LS 
wn | | | 
VYAISI To make Oyl of Miſt ardſeed. | 
no- 


| Take two pound of Mauſtardſced, and] 
wi 4 uw pound of oyl Olive, grind thcm! 
together, and let them fo and nine daycs 5! 
| and then (tir ie well, and keep in boxes. } 
_ | This Oyl is good for the Palfie, Gout,ltch,6c| 
| , 

| 


| To make oyl of Fennel. | 
- Þ ; 
Ph \TÞ Ake 2 good quantity of Fennel and'* 
ic] | put it between two Iron platce, and! 
of make 
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ww 


make them very hot in the hre, then preſ: 
out the liquor. This Oyl will keep a great 
while: it is good for the Phthitick, and 
Jan Burning or Scalding, | 


To make Ol of Ie. 


\ UT Rue leaves, and put then; into a 
-/ pot with ſome Oyl Olive, and ic: 
them ſtand twelve daycs, then boy] ther 
ill they be wafied to the third part, then 
ſtrain it. and keep it cloie, This Oyl i: 
: good to keep away all cauſes of Pettilences 
'in Man, Woman, or Child, 


To make Oyl :f Camemile. 


* Tamp a good quantity of Camemile 
flowers in a Mortar, put them in a pot 
with {ome Oyl Olive, and let them fiand 
twelve dayes, then boy! it a little on the 
fire, then take it off, and preſs it out hard, 
aud pr the juyce into glaſſes, and put to 
them more Camemile flowers fiamped {mal!, 
and let thzm ſtand for your uſe. | 


—_— — EE 
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| 
| 
| A PID Medicine for a Fiſtul 3 
| 


Ake pure Rofin one pound, Sheeps Suet 

the bigneis of a great Egg.or ſomewhat 

more in Winter, and fet them on a fire in a 

'| } pot, till it be ready to boyl, then pour it in. 
| a pan of cold water, and work it with your 

| | | hands rubbed with buttcr till it become lo 
4 | | (mall as packthred, (crape it on a cloath, and 
ſpread it thin, then cut it out ſmall and nar-' 
7) row, and when you uſe it, roul it up {mall. 
en like tents. | 


C5 
| | The Powder | 


- {| | Ake an Ox-horn, and ſteep it nine days; 

I in water 3 ſhift every day intofreſh war 
ter 3 then take it out and fill it full of black 
i Sope, and fry it over the fire in a frying pan, 


o: | jand the horn will melt away and burn to! 
id, | [powder 5 dip the end of ten tents in this 
ic | | powder. | 
d, | 
- The IW ater. | 


Ake Allum and white Copperas, of 
pf © each half a pound, beat them into. 
tine powder, and mix them well together, | 
and put them in an carthen pot, and let 
: | them | 


AAA 


p {rcd winc aftcr it. 
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them boyl on a ſoft fire till they be hard, and 
will boyl no longer, then beat them to pow- 
der. Two ſpoonfuls will make a gallon of 
water, and one ſpoonful will make a potile 5! 
but let the water ſeeth tirfſt 3 then take it cf, 
and at firſt ſprinkle a little of the powder It] 
it flame up, and after the reſt wet a fair cloth 
and dreſs the fore twice a day. It grecr 
Copperas be ufed, two pound muſt be put t' 


require, and lay on a cloath fill wet in th: 
ſaid watcr. As the water comes hot from 


the fire, put in one ſpoonful of the ſaid pow- 
der by degrees, 


—_——— 


A ſpecial Medicine for a looſneſs 
Bu thrce Nutmegs to aſhes in the 


flame of a wax candle, and when they 

are throughly burnt, rub them to 
powder, and mix it with the like quantity 
of Bean-flower and Cinnamon hnely beater 
and ſearced 3 then make up into a paſic with 
| the whitc of an Egg, and a little red wine, 
' and make the paſt into ſmall round pills tit 
for ſawllowing, and dry them hardin a clean 
fire, and when you take them, drink a little 


For 


—_— — —  — 


|| 
one pound of Allum. When the fere {|| 
dreſſed it muſt be tentcd as aforeſaid, if need || 
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| For an uncomb or ſore finger. 
| QHred one handful of Smalladge very 
| (mall, and put to it one ſpoonful of 
| Honcy, the Yolk of an Egg, add 2 little 
| Wheat ilower to make it thick 5 then ſpread 
it ona cloath, and lay it to the ſore twice 2 
day. 


[_ 
| 


—. 
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For the ſame in young Children, ar any other 
in the beginning. 

Pw Ate Cokndinc ans bruile it WO voce 

| 1 tween your hands, and bind to your 

Navil, and the ſoles of your fcet, hang it 

once in twenty hours till they be well. 


— W—_— 


© — 


A Medicine for the purples, proved 


Þ Ake Purple (ilk and ſhred it as ſmall as 

youcan, and put it into a ſpoon, and 
put a little Ale or Beer unto it lukewarm, and 
lo take it, and drink after it a little 3 and fo 
do five mornings together, and fa{i an hour 
after it. 


Dr. 
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Dr. Twins Almond Milk, 


Ake a pot of water when it is boyled 

L and ſtood to be clear, then boyl there: 
in Violet leaves, Strawberries the who!: 
herb with the root, of cach a pretty hand. 
full, a good root of. Sorrel, all well waſhcd 
a cruſt of whitcbread, Railins of the Sun 
(toned two ounces, boyl all theſe from a 
pottle to a quart, and with fifty Almonds 
blanched, and thirty Pompian Kernels, all 
well beaten, draw an Almond Milk, ſweat- 
ned with good Sugar to your liking, and 
drink a good draught thereof morning and: 
evening towards the quantity of a pint. | 


_ | | 


—_— 


Dr, Blackſmiths Almond Milk, 


Ake of the roots of Ruſcus Gramen,' 
Sparagus,and Succory each three drams, 
Barley prepared half a handful, of the! 
leaves of Mallows, Violets, five leaved; 
Graſs, Strawberries, Borage, Buglols ,| 
Maiden hair, of each half an handful, ſliced: 
Liquoriſh two drams : boyl all theſe in 
three pints of fair running water to a quart 
or lels: then take the. weight of a french 
Crown of the Kernels of cach of the _ 

cold! 
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cold ſeeds, and beat them with a few Al- 
'monds, and white Roſewater and Sugar, 
and make Almond Milk, 


Ld 7 
Dr. Atkins excellent receipt of Almond Milk 
to cool and cleanſe the Kidneys, 


= a pint and a quarter of Barley wa- 
| tcr, and in that boyl Althea, Eringo, 
'Gramen and Sparagus roots, each a French 
Crowns weight, Strawberries and tive lea- 
ved Graſs, both leaves and roots, each a 
few 3 boyl them till the Barley water be but 
a pint, then ſtrain out the Barley water, and 
take a french Crowns weight apiece of the 
four cold ſecds, and peel off the husks, then 
beat the ſeeds with Almonds, and firain them 
forth together with the Barley water, and 
pat to it a little Roſe-water and Sugar, and 
\make it an Almond Milk, 


— 


| — 


A receipt for the Stone, 


Ake a gallon of new Milk, wild Time, 
f | Saſſafras, Pelitory of the Wall , Fili- 
pendula roots, Saxifrage, of each one hand- 
ful, Parſley leaves two handfuls, three or 
four Radiſh roots) and as many Parſley roots, 
Anniſceds one ounce; cut and lit the roots. 
bruiſe the herbs and ſeed, and put them to 
| infuſe | 
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infuſe in the Milk a whole night, the next 
morning diftill it in a Roſe Diſtilatory, Take 
ten or twelve ſpoonfuls of the water, and as 
much white or Rhenith wine, a little Sy- 
gar, and a ſliced Nutmeg. It is very good 
every full and change of the Moon to take 
morning and cvening, to prevent licknels, 
and at any time it need require. 


— 


——_— 


| For the Green-ſickaeſs. 


Ake Aloes and Rhubarb of each four 

ounces finely beaten and ſearced, pre- 
pared Steel four drams 3 mix theſe together 
with Clarret wine, and make them into 
twenty ſeven pills, and take every morning 
three of them,ufing cxerciſe till all be gone , 
and drink after them at cac!) time a glaſs of 
Claret wine. 


— ————— 
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For any fore Breaſt or Paps. 


fn a pottle of running water, Sage 

two good handtuls ſmall minced.and 
[4 quantity of Oat-meal-greats ſmall beaten ; 
boyl all theſe to a thickneſs of white bread 
dough, but let it not burn too 3 then put 
to it three {poonfuls of Honey, and a little 
| Saffron 3 flir it well together, and boyl it to 


: 
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2 quart ſomewhat Riff. This Pulteſs will 
break and heal it ſoon, and draw away the 
pain without breaking. It will cure any fore 
Breaſt or Pap, if it be not a Canker or Fifiu- 
| 1a. 


| 


— ——— 


i 
| 4 Syrup laſting many years, good for Swwoun- 
| ding and faintneſs of Heart, it comforteth 
the weak brain and ſinews, it may be uſed 
as much as balf a nut at once at your plea- 


ſare. 


Ake Borage, Bugloſs, white Endive 
one little handful, of Roſemary flow- 

ers, Time, Hyſop, Winter-Savory, of each 
one little handful; break theſe between your 
'hands, and ſecth them in three quarts of wa- 
ter to three pints, then firain it, and put to 
it a pint of good Malmſcy, one ounce of 
whole Cloves, powder of Cinnamon halt 
11 ounce,. powder of Ginger a quarter of an 
ounce, one Nutmeg in powder, Sugar half 
'2 pound or more, let them feeth upon a ſoft 
ire, well tired for burning too untill it come 
ito the thickneſs of honey : then take it up, 
and let it cool, and put it in pots or glaſſes 
at your pleaſure, Preſcribed by Dr. Twiy, 
An | 
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An approved Medicine for a woman in Labor 
to mske come, and prove ſafe Deliverance. 


] ke powder of Cinnamon, one dram, F 
powder of Amber halfa dram fincly| Þ 

beaten, mingle it with cight ſpoontuls of 

Clarrct Wine, and fo Ict her drink ir. 


———— __ 
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To know bow much Rezar ſtone muſt be taken 
when one 4 beart-ſick, 


-T* Ake Bczar fione the weight of three Bar- 

ly corns,or five at a time,once in (ix or ten 
hours, and give it in a ſpoon with Car6uus, 
Bean-water, Borrage, or Bugloſs, Ale orB:cr 
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Dr, Stephens excellent water, whererith he 
cured many diſeaſes following, 
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Ake one gallon of Gaſcoin Wine, Gin- 

ger, Galingale, Camcmile, Nutmegs, 
Grains of Paradiſe, Cloves, Anniſecds, Ca- 
raway ſecds, of each one dram 3 then take 
Sage, Mint, red Roſes, Time, Pellitory, 
Roſemary, Pennyroyal, Montanum , Cam- 
memile, Babin, Harts-tongue, Lavender, 
Avens, of cach a handtu! ; bray the ſpiccs| 
{3:811| 
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Phyſical and Chirnreical Receipts, 8 5 
[mall and let it ſand fo twelve hours, {ir- 
ring it divers times 3 then till it in a Lim-| 
I>eck «, and kcep the firit by it (lf, for it is 
butz then will there come a ſecoud W2LcT 
which is good but not fo good as the fill, 
for it is tainter. The Virtues of this Wa- 
tcr is, to comfort the vic! ®pirtt Ercatly, and 
erefſerve the youth of min or woman, _ 
1c!ps the inward diſcaics t23t come of cold, 
:£,peth the thaking ot the Valiie, and cureth | 
ontra@ions of Sine 1EWS 5 it Nieeny gt pany 


cc Dt40n : of w—_ nat are barre yn , it killer! 

worms in the body, and a the cot! 
Gout, and Tooth-ach, and it hcpeth the} 
Gone in the Bladders, an4 tc _ ia the 3 
Reins of the Back, and wiil make once ſem! 
young a long tim?: One fpoonſul of this! 


Aquavite (hall do more good to 2 man tac} 
3 lick than four ſpoontuls of any other 5! 


in-| and this Aquavite ſhall be better it it itand 
gs, | lin the Sun a!l Summer long, | 
x" a | 
= For the Falling Sickneli, | 
ry, ” Oh, 
m-!8"T*Ake half a peck of Pcony roots | 
ler, | | £ cleanſerub,waſh,and flamp then 2v 
_ as you them put in a Sherry Sack 
1611 \ Flr ther be beaten very ſmall, 28d thei my) 
nt; E fi 
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to them a pottle of Sherry Sack 3 ſtir alllfſ Cur 
well together, and let it ſtand cloſe covered|fif 2Co 
twenty tour hours, then pour off the clear. |ſÞ lcts 
e& into bottles, and take thereof a littl; guar 
draught every change cf the Moon, farlfff mor 
three mornings, one morning after another.|ſſ __ 


A Pulteſs to break a Bile or Impoſthume, T 


Ake Sorrel one handful, twelve fig Pad) 
quartered, half a pint of Sorrel juyce;| ON 

boyl and break together till it be very tender - 
and put toit ſome wheat-flower, and when| hand 


it is well boyled, put to it a good piece of 


butter, and lay it warm to the place twice n a 
a day, till it be drawn cnough. = 
—— gc 

A Remedy for worms in Children. om 


Ake one ſpoonful of jayce of Lemons, Yay is 
powdered Saffron half a ſcruple,and____ 
alittle Sugar; & give this ſame quan 

tity to the Paticnt three mornings together, 


rn 


pr 


For Worms, Dr. Wetherborn. 


EN 

T Ake Rhubarb one dram, WormwoodfFJinto ti 
half a dram, Coralline one ſcruple,Þwill 1; 
Currans 


Aki 


| 
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all] Currans one good handful; beat them all to 
ed|ſfl a Conſerve» and mix it with ſyrup of Vio- 
r-|f |cts to an EleEtuary, and give a Child the 
tlelff quantity of a Walnut thereof every other 
forlfl morning faſting. 

er, y 


RR 


An Oyntment to heal any Bruiſe or IWound 


Ake Sage, Selt-heal, Smallage, Sothern- 
wood, Plaintain, Time, Ribwort, Rue, 
EParſley, Marigold leaves, Mercury, Worm- 
Jer wood,Betony, Scabious, Valerian, Comfrey, 
Lyons tongue, Bucks-horn, of cach one 
handful, waſh them clean, and put them in- 
Fo a Sicve to drain all night, and when 
they are dry, chop them very ſmall, and 
put to them two pound of unwaſhed Butter 
vc! beaten, then boyl! it till half be con- 
lumed, then firain it into the pot you mean 
tokeep it in, It is alſo good for {woln bieafts« 
Mayis the beſt time to make it. 


_—_— 
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For a Bruiſe in a womans Breaſt that is bard. 
ſwola, 


Ake Woodlice, and dry thcm between 

papers before the fire, and make them 
oodFlinto tine powder, whereof take as much as 
ple, will lie on a threc-pence in a ſpcontul © 
rans E 2 Grouti 
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| £3 1be Pearl of Praftice. Choice © 


rcady to fall from him, dry it and 
beat it to powder, and give it to the Patient fa 
child Male or Fernale in two ſpoonfuls ffi © n 
ſmall Bcer to drink faliing in the morning, = 


— þ- 

t 4} Grout Ale: do thus ftirlt and laſt for three - 

: 38 weeks togethcr, and after you may take ſl. 1 

\ ewice a weck till you find the breaſt well. 4 

i} But you mutt be ſure to keep a White Cot — 

qe fon tiycd in Gooſe-greale to it coaltantly, 

Þ {x0:1g/1 you leave taking the powder, untill I 

's jou ow d the brealt cured. This hath curd! : | 
he breafts that ſhould have been cut off, rake 

— picc 

A \T: edicine for a Child _ cannot buld " cigh 

N oe ber IWater, tar, 

i Ak the Navil ſtring of a child, which is _ 

0 


i 
: 


1 
k 
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AM Bo foo cove 


Hred two handfuls of Roſemary flower lin 
and boyl them in a quarter of a pint do |* << 
Aquavite alittle together. At night wha |[— 
you go to bed, and in the morning, you} 
Tuft have two little pieces of white CotY 
ton, and take ſome of this liquor, and {: T 
it on the embers in a diſh, and put in ors | 
of the picces of Cotton, and when it is ho 
wring out the Liquor,and lay it to the griz 
D 


— 
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—  ———— 


| Do thus three times evening and mornin, 


, . . S j . 
TB keeping the 12ſt piece of Cotton to the grict 

hk | / * PR, "P 
—_— all night, and fo all day, 
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tly.. An El?Guary for the Liver 

al 
ar Ake Cichory roots, waſh ard rub 0: 
reg) 


very dry in a cloath, then fit them an 
take out their pith, and cut them in ir 
pieces of theſe roots thus oz cr] IJ 
cight ounces, and beat them {ma}l in a Mozs | 
tar, and put to them two ounces of Currars | 
well waſhed, and dry rubed in a <tcath, and! 
beat them well to gether 3 put one ounce ct! 
the beſt grated Rhubarb, and half a pound | 
of double refined Sugar beaten to porn dey, : 
and beat all well together in a Mortar to | 
the confifiance of a well formed EleGuzry.! 
and keep it in a Cally-pot for your uf2 cl 
covered. Take as mucl therecft a5 a is alrui |; 
in the morning fatting. and as much 26 torr | 
a CIOCK In the afternoon, 
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| A Purging Ale for the Liver, 


Ake Scurvy grafs tix hardfulr, Frc- !: 
lime, watercrcſſes, of cach three haz.cl- 


orney | | 
ho tols, Agrimony , Specd-well, Liverwort,. 
"y of each two handfuls, Fennel and Far-' 
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fley roots, of each three ounces, Horſe-rz- 
diſh two ounces;Monks Rhubarb one pound, 
all well picked, waſhed and bruiſed 3 ther 
put to them Sena five ounces, Polypody of 
the Oak four ounces, Nutmeegs bruiſed two 
ace Peand- feed bruiſed one ounce, Li- 
quorilh ſlit and bruiſed two ounces, Safſitras 


drink thereot half a pint every mornin: 
faſting» and walk upon it. 


A Medicme for the Stone, | 


| the = the Pulp of Caſha*Fiſiula newly 
drawn one ounce and a half, Rhuba; 
in powder one dram and a halt, Venice Tur 
pentine ſeven drams, Liquoriſh halfa dram, 
Species of Dlatragacanthum Frigidum one 
(cruple ;zmix them well together with a (ut 
licient quantity of Marſhmallow, and take 
thercof in the morning faſting the quantity 


draught of Poſſet drink 3 uſe it three mor- 
nings at every new Moon. 


Fer the Whites and Heats in the Back 


into the middle of a brown Loaf, (ct |t 
in 


_————— 


—_ 


cut {mall three ounces : put all theſe ina bag 
or boulter, and hang it in five or 6x gallon; Þ 
of ſecond Ale, and affer five days infution þ 


of a Walnut, and drink after it a goodF 


'T Ake three or four Nutmegs and put then ſj 


TIRE ——_ 
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in an Oven, and when it is baked take out 
the Nutmegs, and every morning for nine 
days one after another, beat the white of 
3 new laid Egg to water, then put to it of 
Plantain and red Roſewater, of cach four 
ſoonfuls, and grate into it ſome of the {aid 
Nutmegs, and ſweaten it with a little Sugar, 
[and drink it off, 


— 


Syrup of Ale for the ſame diſeaſe, 


| Ake a Callon of new Ale- wort of the 
hrſt running,and hang it over the clear 
hre in an iron pot, and ſcum it till no more 
will rife, and when it is boylcd to a pint, 
fake it off, and put it in an carthen pot with 
a cover, and take a little thereot on a Pcn+ 
knives pint every morning and evening, 


ee 


l 
| 
, 
| 


| 
An e:ccellent artificial Balſom. 
| them Conduit water and Oyl Olive, of | 
| & each one quart, Turpentine,four oun- 
$5, liquid Storax {ix ounces, put them in 2 
[Eaſon,and let them fand together all night, ; 
the next day mcit ha!t a vonnd of Bres- ! 
wax On the tire, and put to it Roſemary, 
IBayes, and ſweet Matjc1rain, of each one 
nandful ſhred ſmall, and allo Dragons 
E 4 od, 
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92 The Pearl of Pradlice. Choice P 41 
blood, and Mamrincy of each one ounaf} 5» 
; 1:2de imall, and l:t them bovl in the wax tc 
; while : then put into the Ba'on Oy] of &F[ ith 

' Johns wort and Roſfe-witer, of czch rfÞev©r) 


f une CS, 


F - 


and boyl it together a little mor; 
; yut in ſome natural B:!fom 
ers pulverilcd, and let it boyl a li ths 
1 itrain itinto a Baſon,and when It is <vll 
42kea holc in it with a knife to let out th: 

yvarcr, and fo diſſolve it on the fire, .ant 
+ put it up for your ule, 


= 


A; 


” 


4 


| 


| 
| 
| 1, Itis good to cureany wound inwarci 
if inward, {quirt it in or apply it witna tcr, t; 
Ito atward, anoint the place, 
2, It healeth any burning cr ſcaling, 
WE ſe or cut bcing therewith anotatca, 
and a linnen cloath or lint dipped thercir 
{Jaid to the place warm. 
| 3. Ir takes away any pain or grief th:t 
| corncs of cold and moitiure in the bones «1 
| {new5)anvinting tre place gricved with thi 
 Oyl keated. and a warm clo ath laid on it, 
| 4. It cuicih the head-ach, only anoint- 
'ing the temples and noitrils therewith: 


Ine virtues and operation of this Balſom : "Mi 


| 
| 
| 
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s, It is pood tor the wind Colick, "ts 
Stitch in the hide, applicd thercunto warns; 
with hot cloaths four mornings together, 
cvery morning a quarecr of an ounce. | 
And many othcr Cures it dotlt, &o, | 


To make green Oymmeznt, 
'\x2 Rue and Sage of cach one 
Bay leaves and Wormword of « 
't a pound, M:lilot, the Hearb and flow 
ers of Camomilc, Spike, Roferrary. re 


tote leaves, Saints j. hns wort, ant Dill co 
exc'i one handtul; chop Hem, tirtt vor y inal! 
0. ttamp them, and pit thereto the like 
veight of Snecps Suct,chopt very fiall. ard 
12Mp them li fn a lione Mottar to o! 

ace, that al! be green and no {uct appear 
Incn put it tato a large carthen pany ard 
POUTr ON 1 IVE PUrits t pare anu iwict Us) 
O3vc., and Work thcm copett.or with your 


C. 
a” 
- 
" 
” 


2 
(n pan, end {-tit or a ff; fre, alw 
rring it £1] rhe 2s bein © grow 1 
[91/2 3 then ftra;r; it info a tiufn pay, 
[YC put fe Cys of Roks, Carmom:l: 
| * Loihlies SPIKE id Vioucts:. of cach or 
| W 3 CQ1CC 
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ounce, ſtir them well together, and keep it 
in a glaſs cloſe ſtopt for your uſe. 


' 
— — ' 
| 


An EleGuary for the Paſſion of the beart, |] ' 


”” OTITIS. 1 =o 9 O— 


| £rC 

Ake Damask Roſes half blown, cut of py 
their whites, and lamp them ver;|Þ |** 

tine, and ſtrain out the juyce very ſtrong : rag 
moilien it in the ſtamping with a little Dx th 
mask Roſe-water, then put thereto ine o_ 
powder Sugar, and boyl it gently to thir lhe 
'th 


Syrup then take the powders of Amber, | 
Pearl, and Rubics, of each half a dram,Þ © 
Ambergreece one ſcruple, and mingle then 
with the ſaid Syrup till it be ſomewhat thick, 
and take a little thereof on a knives point 
morning and evening. | T 


OG Ee WeIreorn— In OO er Ir Io Oe - — 


A drink for a hot Fever, 


F ke Spring water and red Roſe wataſ | - 
of each one pint and a half, the juyc! 
of three Lemons, and white Sugarcandy cr: 
cunce, and mix them together,and give th 
Patient thereof (ix or cight ſpoontuls at : 1 
time often in a day and night, untill tl 
annatural heat be extinguiſhed, anc 
Fo 
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Far the Colick, 


Ake equal portions of Honey and \Wine, 


| * 
|| pot them on a fire, and put thereto 


eround wheat meal, and a pretty quantity 
(of bruiſed Cummin-ſceds, and as much Soxr- 
\rcl boyl all together for a pretty while, 
then put them into a linnen bag, and apyly 
it to the belly as a plaiſter. Or take a pretty 
; bundle of Time, and boyl it with a little 
lice of Ginger in a pint of Malmſcy, ili 
the third part be waltcd, and drin!; thereof 


a5 WAI aS you can- 


he 


For jlopping of the Urine, 


Ake the ſhells of quick Snails, waſh 

them and dry them clean,and beat then, 

Into fine pewder 3 whercof take a pretty 
quantity in Whitc-Wine or thin Broth. 


a —_— 
OO —_ —- 


For the Stone in the Kidney rs, 


T a pottle of new Ale] and as much 
Kheniſh wine,and put it irito two whole 

Lemmons fliced with the pecls and al] 
ard put to them one Nutmeg, beaten 
An 


Ce — 
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and two handtals of curvy-grals bcatin' 
and lirained into the Ale, and halt a pea: | 
niworth of grains of Paradiſe bruiſed put | 
all together in a little ſtand with a cover, 


'tisallo good againſt the wind-colici, pro 
cceding # tromM the Stonc, 


_ - -_ m—_ —_ * * _ = - 


1 » make the Hair grow thick, 
— tiiree ſpoonfuls of Honcy, _ 

o506 handtul of Vine ſprigs thai twill 
Mike wires and beat them well, ard ti: 
their 12470 into the Honey, and ine. 4 jo (1 
baid places therewith. 


Wire 
b 
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Foy the Rheum or Cough in 3v8 fhomacy, 
'A7e a pint cf Malmiey cr Mutca in 
ne boy} it in five ounc2s of Sugar: 
it comme to a Syrup, an:l in the lat: 
__ f ene DO tin > DUT LO IT HYC *prons 
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&- 


4 59 pound of yellow Wax, bx 
1ourtuls of the juyce of Marjorat, 
aru 


-* 


and after three days drink it with a tall, 


In 
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and wi Cipe, two ſrocafals of the juyce of 
Onions, of Anniſceds, Cloves, Frankincenf.. 

Mace and Nutmegs of each one penniworth, 
and 25 mucin Turpentine : » bovyl theſe toge- 


ther to the contitience of a (ſalve. and fo ap- 
ply it. 


For tbe Piles, 


Ozft q ick Snails in their (hells. pick 
a % out their meat with 2 pin, and beat 
them in 2 Mortar with fome powder of pep- 
© er tO 2 falve, then take the dricd roots ot 
It ewort in powder, and fizew it thin on the 


Plailtcr,6C apply i it 2s hot as you can ſuffer it. 


| 


| 


| 
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19 procure j!-ep, 


! CYHop Czmoraile and crumbs of brow: 
{<4 bread {mall.and boyl them with witite 
wine Vincgars fiir it well, a: 6 [-rcad 1: 

a Cloath, and bind it to the {als of the & 


Z a as Y © —— 
; 45 til, 43S YOu Can 1ifcr If. 7 Ou ina 
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A good Purge, 


Ake Diacatholicon and Syrup of Ro- 

ſes Laxative, of each one ounce, 

mix them well together in a penny 

yot of white- Wine ard drink it warm car- 

ly in the morning. Fihis purgeth Choler 
Phlegin,and all manner of warty humors. 


—  — 
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For a Felon in 2 ; foynt, 


R Y Bay ſalt, and bcat it into Pow- 

der,and mix it with the yolk of an Ez; 
and apply it to the greived viace in the be- 
ginning, before the Felon be broken 2 but 
it it be firſt broken, then take the juyce of 
Ground{well, the volk of an Egg, a little 
Honey and Rye flowcr 3; mix them well to- 
gether and fo apply it. 
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| To heal a freii, ound / with ſpeed 


+ Vas SAC 
WW Dons 


Ake the leaves of Coiumbine, Nettles 

Plantain,Ribwort,wild Tarras, Worm-: 
wood, red Roſes, Betony, Violets, of cach 
one handful; waſh them clean, and beat 
chem well with the whice of an Egg, and: 
lirain out the juyce through a cloath, to! 
which! 


| Phyſical and Chirurgical Receipts. 29 


which juyce put the quantity of two Wal- 
nuts of Honey, and half an ounce of Fran- 
kincenſe 3 (tir thera well together, and put 
it ina box, and uſc it Plaiſter-wiſce. Or _ 


Rofin, Wax, freſh Butter, Barrows-greaſe 
well tried,of each a little quantity,Oyl them} 
well,and put it in a baſon of cold water, and 
work it with your hands into little rolls, 
ſpread it on a cloath, and apply it. If che] 
wound be deep tent it with lint, 


98 ——— 


Far the prick of a Needle or Thorne, 


Ake boulted wheat-flower, and temper 
| it with red wine, boy]! them together 
|:o the thickneſs of a Salve, and lay it on fo 
ot as you can ſuffer it. This will open the 
hole, draw out the filth, and caſe the pain, 


— 
—  — _ —— A —— — 


For to kill a Corn, 


| 

m Ake of the bignels of a Walnut of Ale- 
yeaſt that is hard, and itic!:s to the tub! 

ide put to it a little dried falt tacly pow-| 

dred z work them well together, and put| 

it in a cloſe box 3 make a Plailtcrof tome of 

it, and bind it to the Corn. 
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For Bruiſes, Sweilings, briken boxes, 


Ake Brocklime, Chicxweed, M. 
Smallage, Grov ndie!, © t ec: 1 ON ry and 
ful ; ſtamp them with a littic Nicops FU 
Swincs greaſe, and Copir, ; put thereto wi 
dregs, and a little wheat: brin 3 Hl the; 
wcll tog2ther ov cr the t:7c ill efiey be f! 
fo app:y it to the p 2CC Ericveo..l | 


= JOS, FR ' 
3 OF DIX7H13.;: y EET, A 
"4 


? Ake Coof-duns, and the mid 1c Bari c 
an E!der-irce " then in May Rutter, | 
ftraim them . and therewiti wont the! 


burnt oz Scallcd vl:ce, | 


IIS ee woes © —— . — 


| To belp Deafueft. 


4 » , , * 
d TON of Rye don2' the dionclect 
$0 n E 28) and of taat {aitivn, bak 't ; 


in an ; Oven, cut offth: 2d, an! with gt 


FATHIEC C 1 out the Patic © «+ =o Mat k 
(£09 Pat into it a littlc 2c14-co DONA 
| =" F-® 
[ior it 2ad fo hotas yeu coir cr 
8 
J 


$- ! TAX 4; / ' 
# £t £ 3 » l he . ' 
"2 7j11C GEat Car (9:1 it De C14 + Y 


'T 
Ss 75 - OO! ” LY * = * : 
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a — WE * «vt v*4 
{02 H50aTl vcd. make two Ol CaaCill. anc 4% 
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rom, the Navil downward. | 


' 
- 


| 


For the Colich 


Ake hali a ſheet of white Paper, an oint, 
it atl Over with Oyl Olive, and lirew! 


nercon groſs Pcpper, and lay it to the bclly 4 


_ —— — — — 


_— ———O— —— 0 WD ES A IO IE 


For the Tellow FJaundier, 
Ake Pimpinel, Ground(cl , Shebroom, 


| 


| 
| 
| 


— 
— 


with the tops, of each one handtuls| 
boyl them in a quart of Ale till half be con- 
'{ſumed, then divide it into three draughts, 
and take it morning and evening. 


OC ——— — 


— 


For the bloody Flax. 


| 'T Ake Bean flower, mingle it with Malm- | 


{cy, and wake a paſte thereof, ard bake)! 
itin an Oven like a Cake, but not too hard 
and lay jt upon the Navil of the belly as hot 
as Can be fuftcred, and wct it all over with 
Malmfcy, ard kcep it warn. It will help: 
in thrce days. | 


A drink to his the Plague jrom the Heart. 


ih = a great Onion, cut off the top ot 


t, and take out fo much of che ccor2 
"o 


= > ——Q\ —— — — — 
— 


25 the bigneſs of a Walnut, which hole till up 


the Onion in a piece of brown or gray paper. 
;roſt it throughly.and pcel it,and trim it tine- 
ly, and put it in a clean linnen cloath, and 
train it hard into three Porringers,and drink 
the juyce ſo ſtrained out : for it hath been 


| ly for the expulſion of the Plague, but alſo 
| for the eradicating of all poiſon and Venome, 


—_ —__ 


The only Receipt againſt the Plague, 


+ þ Ake three pints of Muskadine 3 and 

boyl therein a handful of Sage, and 
a handful of Rue, untill a pint be waſted; 
then ſirain it» and ſet it on the fire again 
then put thereto a pennyworth of long Pep- 
per, half an ounce of Nutmegs, all beaten 
together 3 then let it boyl a little, and put 
thereto three pennyworth of Treacle, and' 
a quarter of the beſt Angelica water you 
'can get: Keep thisas your life above al! 
| worldly Treaſure. Take of it always warm 
| both morning and evening a ſpoonful or 
two, it you be alrcady infected , and fweat 


| the 


Om 
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| with Treacle, put on the top again and wrap | 


found moſt excellent by often proof,not on- | 


thereupon 5 if not a ſpoontul in the morn-: 
ling, and half a ſpoonful at evening in all 


* | Child by this deccived, | 
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the Plague time. Under God truſi to this , 
for there was neither Man Woman nor ' 
This is not only tor the common Plague, | 
which is called the ſickneſs : but for the 
Small Pox, Mcafe!s, and Surtcits, and divers | 
other diſcaſes. | 


— 


4 good Almond Milk for the bloody Flux. 


Ake Mutton and boyl it in fair water 

and ſcum it very clear 3 then put to 

it a handful of Borage leaves » as much 
Prunes, ſome Cinnamon and whole Mace, 
the upper cruſt of a Manchet, boyl all theſe 
well ti!l their ftrength be gone into the 
Broth 3 then ſtrain it through a Cullender 3 
then take Jordan Almonds, and parch them 
as you do Peaſe, and let them boyl two or 
three walms 3 then firain them through a 
cloth, and ſeafon it well with Sugar and al 
little Salt, and let the Paticnt drink thereof 
at all times of the day. It is very Medicinal. 


To take Fiſh by Angling. 
Ake Aſla Fetida, Camphire, Aquavite, 


and Oyl Olive > bray them together 
till they come to a ſott Oyntment;z then 


box it, and anoint your baits therewith. 
For 


—_— TE, — 


- — ——— —— —— — — — 


F. 
? 
| ' 
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{' 
| 
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For an Ach or $ welling, 


Ake Oatmeal, Shceps ſuet, and black 
Soap, of each four ounces, boyl them) 
in water till it be thick, make a plaiſter cf 


it and apply it to the grived place hot. | 


For @ Childs Navil that comes out with mi: 
crying 

=— Wax as it comes from the Bee- 

hive, let it not be altered, but only 

ſtraincd from the Honcy ; then melt ſome. 

of it in a Sawcer, and dip ſome black Shceps' 


wool into it, and bind it to the Navil. ;: 


_— 


es 


For Womens ſore Paps or Breaſts, | 


T* kerBcan flower two handfuls, Wheat- 
en Bran, and powder of Fenugreek, 
of cach one handtul, one pound of whitc- 
Wine Vinegar, thrce ſpoonfuls of Horry, 
three yolgs of Eggs 3 boyl all till they be 
very thick, and lay it warm to the Breati, 
This will both break and heal it, Cruti! 
out the matter when you change the pla! 
lter, Or take Oyl of Rofes, Bean- flower, 
and the yolk of an Egg with alittle Vinc- 


pat, 


— a nROOCOS. OS —_ >: Reo Oo PLCC.D TS 


— — 
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Ly (et it on the retill i it be kltewtom and; 
20 more, then with a tcather anoint he! 
{orc Places» 


HP _ 


For an Ague in Womens breaſts. 


—— | 


T4. the leaves of Hemlock, fry them 


[time it will drive the Ague out of them, 
| 


To draw Rhewn from the Eyes back into the 
Neck. 


Ake twenty Cantharides, cut off their 
heads and wings, and beat their bo-! 
dees into {mall powder, which put in| 

a little linnen bag, and ſteep it all night in 
Aquavite or Vinegar, and lay to the nape of 
the neck, and it will draw ſome blitiers, 

which clip off, and apply to them an Iyy or 


from the eyes. Or roaſt an Egg hard, cut it 
in half, and take out the yolks and fill cither 
ide with beaten Cummin-ſeed, and apply it 
| hot tv the nape of the ncck. 


For 


—_ 
—— 


s IA. AG a bo © te I <n ci  * eS A9-— 


in freth butter, and as hot as may be | 
luftercd apply it to the Brealts, and' 
lay a warm white Cotton on it, and in thort 


2 Cabbage leafe, and it willdraw the Rheum) 


ks: 


i 
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For a Canker in the mouth, 


Ake a pint of ſirong Vinegar, Roach 
Allum the bigneſs of a Walnut, as 


much Engliſh Heney as will ſweat- 
en it, and boyl it in a Skillet, put it up in 
cloſe topt glaſs 3 warm a little of it in a faw- 
cer, and therewith waſh the mouth often, 
and lay ſome lint wet in the fame warm Li- 
quor upon the places. 


To make ſweet Breath, 
| Ae the dricd flowers and tops of Roſe- 
mary, Sugarcandy, Cloves, Mace and 
Cinnamon, of each a little quantity, dried 
and beaten into fine powder ; then take a 
new laid Egg, and put of the powder into 
the egg, andiup it oft taſting in a morning; 
do ſo ſeven days one after another, and it 
will ſweeten the Breath. 


— 
—cS_wW 
— 


For an old ſore Leg, 


Jake the whiteſt hard Sope you can 
vet, ({crape a quantity thereof into a 


ſawcer, and put to it ſome Deer-ſuct, and 
| boyl 


_—C 


—_ 


— 


_—_— 


For a Stitch in the ſide, 


{ fig a piece of white leavened bread, 

and toſt it on both ſides, then ſpread 
one fide thereof with the beſt Treacle you 
can get,and cover it with a fine linnen cloth, 
and ſolay it to the grieved place. 


U— 


»” 


A moſt excellent Salve for a Wound. 


"| Ake a good quantity of the tops of 
Maiden or unſet Hyſop, ſhred them 
(mall and beat them very ſmall in a Mortar ; 
then take Oyl Olive and clarified Honey, of 
each one ſpoonful, put thereto half a hand- 
ful of wheat flower, compound them toge- 
ther cold, and make it up into a fine Salve, 
which uſe to the purpoſe aforeſaid. 


» 


A Pulteſi to ripen any Bile or Impoſthume. 


Ake a Lilly root and roaſt it in the Em- 
I bers in a brown Paper then take 
Figs and pound them ſmall, and Fenugreek 
and 


ww. 
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_ and Linſced of each a like quantity : when 
the Lilly root is roaſted, pound jt very well; 
[then boyl all theſe in new Milk from the! 
Cow, till it be ſo thick that a {poon may T 


(tard upright in it, and fiir it alwayes in the! 
' boyling, and put to it ſome Barrows greaſe 


| he pl d. $1you 
and apply it to thc place greivc Beg a 
— —- |[(giit 

- ict 

To encreaſe Womens Milk, | ls be 

Ake Fennel ſeeds bruiſed, and boy! © 
them well in Barley-water, whereof _ 


let wet Nurſes and ſuckling Women drink; 
'very often, in Winter warm it, in Summer 
cold 3 and let them beware of drinking] 
'much ſtrong Beer, Ale or Wine, for they 7: 
| are hot and great driers up of Milk ; z and (o 


'are all Spices, and too much Salt or (alt meat, xy 
| 


ſever 
with 


-> 


{7h 
of 
| 


— 
_— 
ar J 


a. 


3 


| — ————— — — —— —— —— 


| To keep Iron from ruſting. 


Ake Lead filed very ſmall, and put | 
| much Oy! Olive upon it as will covcrlfÞ} To 
it in a pot 3 then make your Iron very clean 
tirft, and anoint the Iron with the (aid Oyl, Fa 
/ after it hath {iovod nine days and it will ne- 
ver ruſt, them 


TE CaO + er 
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To make Golden colour without Gold, 


Ake the juyce of Saffron flowers when 

they are freſh on the ground : but ii 
you cannot get them, then take Saffron dri- 
ed and powdered, and put to it yellow and 
glittering Auripigment, that is ſcaly, and 
with the gall of a Hair, or Pike fiſh, whic! 
lis better, mix them together ; then put them 
Jin a glaſs Viol cloſe ſtopped 3 which ſet in al 
Iwarm dunghill for certain days, then take 
it out, and keep it for your uſe. | 


, 


19 make Golden letters without Gold, 


T Ake Auripigment one ounce, fine Chry- 

ſtal one ounce 3 beat them to powder 
ſeverally 3 then mix them, and temper them 
with the whites of Eggs,and ſo write with it.} 


tt. a ee re re en oe oo C 
+ -j de 


_.— 


1o make Silver Letters without Silver, 


Fake Tin one ounce, Quicklilver two 
ounces, melt them together, then beat 


them well With Gum-water, and {vo writc 


ith it. 
F Ti 


_ 


—— - 
—_ ? 
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To make the Face Fair, 


[ 


Ake freſh Bzan-Bloſſoms, and difiill 
them in a Limbeck, and with the wa- 
ter waſh your face. 


DE ———_— 


A wound drink, 


| Ake Southernwood, Wormwood, Bu- 

glc, Mugwort, White Bottle, Sanicle, 
Plantain, Dandelion, Cinquetoil, Ribwor, 
wood Bertony, Clary roots, Avens call:d| 
Herb Bennet, Hathorn buds, Agrimony, Oak] 
leaves and buds, Bramble buds, wild Ange 
lica, Mints, Scabious, Strawberry leaves, Vi 
olet leaves, Comfrey of each twenty hand: 
fuls 3 gather thern in /fay, and dry them in 
a room without much fire 3 turn them o!ten 
that they may not become multy 3 and whet 
they are dry, put thcm up in Canvas bag 
ſeverally. Then take off tacle ſeveral herbs 
{o dried, of cach three handfuls, ard put 
them into two quarts of running water.and 
one quart of white- Wine,boy! cher to three 


wp . b 
pints, ſtrain the liquor from the hcrbs, and 


put thereto onepint of Honey, which boy! 
apain, taking away the froth 3 then firain it 
and kcep it in ag/als bottle cloſe ftopped.and 

tai 
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tzke thereot in the morning f:liing, and ft 
, L2tting, and 2tj 

| uight laſt, two or three {poonfuls at one 
(time, This water will not continue good 
{above three or four wecks at the molt, I: 
cureth old fores, green Wounds, Impolt- 
{{ humes, Fiſtula's, and fiencheth blecdin; 
{ Tcnt no Wound, but ſearch and cleanſe i; 
{with atent, and cover the place with a cicar 
cloath. During the cure, the Patient mui; 
tkeep a ſpare diet, and abltain from wine and 


bs 
» © 


lixong drink, | 
a 
For Worms in Children. | 

| 


Fake three pound of Pruncs, Scna on:} 

ounce and a halt, ſweet Fenncl-{cod; 
one ounce and a half, Rhubarb halt an: 
ounce, tie all theſe in. a bag, with a {tone to; 
it, and put them into a great quantity of 
water then putthe Pruncs on the top, and! 
let it fiew fix or (even hours, till the liquor? 
be even with Pruncss (© drink of the liquor} 
two or three ſvoonfuls, and cat ot thc 
Prunes in the morning, falling, and at tour 
a clock in the attern00:1. 
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A green Salve, 
1's one pound of Butter, Bees-wax 


tive Ounces, Rofin one pound and 
a half, Frankincence four ounces, 
Oyl of Bayes two ounces, Deers-luet one 


wax in it, and ſtir it now and then, takeit 


let it boyl one walm, for if it have more it 


put in the Verdigreeſe powdered,then ſirain 
it into pots and keep it for your uſe. 


| 
! 
[ 


m—, : 
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A Receipt for the Kings Evil, Fiſtula, ſor 
Breaſts, Legs, or other Sores, 


Ake Samnil, Agrimony, Avens, will 
Bugle, red Dandelion, wood Betto-; 

ny, Ribwort, wild Clary Roots and leaves, 
Mugwort, Plantain, Wormwood, and Bugl:| 
beaten and bruiſed, of each two handfuls; 
boyl them in fix quarts of whitewine until 
their vertue be extracted very ſoftly, then 
with your hand ſqueeze all the juyce out 0 


them 


_— 
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cunce and a half, Verdigreeſe one ounce and|f 
a half, boyl the butter a little, then boyl the! 


off the fire, put in the Oyl of Zayes,ſet it onlþ 
the tire again,then put in the Deers-ſuet,and|Þ 


will turn black, and when it is off the hire, 


; Phyſical and ( Chirurgical Receipts. 113] 


»&#- 
—y 


:|[them Into Wine, then firain the liquor! - 
1] out, and ſet it on the fire, and clirifie it with 

ſo much Honey as will make it dainty, plca- 
vax 011 fant, and not ſharp 3 and let it boyl a little 
1nd] more > and when it is cold put it in bottles 
ces, þ/] cloſe fiopped, and it will Jait a year»whercol 
one| 1] give the Patient fix ſpoontuls at a time, in 
ang] the morning faſting, and at four a clock in 
thel[j] the afternoon. | 


' 
| 
F 
| 
i 


: 
4 


ceit]l — LN 
toni. | | 
and To eaſe Womens Child-bead throws that arc 
reitſl| taken with @ cold aweekor two after their, 


fire} Delivery, 
T ke one or two ſpoonfuls of Oyl of 


ſweet Almonds newly drawn, either in 
— | Pofſet-drink,or in a Caudle, warm,morning, 
ſo and evening, it will help. 


will | For Womens ſwounding fits after Delivery 


tt0+| of Child, 

vol { Yip the powder of white Amber as 

I4 much as will lye on a three-pencc,and 

ntill give It in Macc-Ale warm. | 
then ; | 
it 0 F 3 N 
hemP | 


—_— 


L114 7 he Pearl of Praflice. Choice f 


_— i 


{n approved Medicine to ſpeed a Womay 
— in dificult Travelzand to ſend on 


after burd: .n ſafely 


'"T" Ake Cinnamon two drams and a half |; 


$1 ' & one dram and a halt of white Amber} «! 
hes” ; Myrrhe two [cruples, Cattorcum one fcru-|[}| 1a 
þ | p!c Borax halt a iccuple, Saffron five grains, Þ/ | 

7. i vowdcr end mix thc Cn, whereof givc one 

ket dram ata time in white-Wine and Suga, 

Met 'and ſweat after ir. This hath been etc | 7 
We Op: tricd with much good fuccels, - 
—_ —  ..r_. _——— 
Go, | tl 
"2; An approved Medicine for the Megrum, Bj . 
' | 
1 Ake one ſpoonful and a half of the - 

vihite of an Egg beatcn very cl; ear, {41 
| whiteWine Venegar one ſpoonful, of Peppalf c 
'and Frankincenſe, of each two drains pow-IÞ ! 

dered,and one {poonful of Honey 3 mix thenÞ | * 
with ſo much wheat flower as will make it ms 
into paſte, whereof make two plailtcrs, . 


and lay them to the temples of the head. 
and change it duly every morning and 
evcnings | | 


| 


| Fn 
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TR ' 
mw Far to eaſe Head pin, | l 
2 oat|Þ | | 
| Ake red Boſe leaves dried, mix t: CiN i 
Bl. 3 with wheat © ponder Vintgars Oy] 5 {| 
| 


half/t! Roſes, ana foe Houſlect, boy] them bY 
ber} | racy be thick me :d it on a {innecn cloth, and 
(cru) | Jay it to the forehead and templcs, and it 
ains,Þ} | will caſc the Pain, 


| 
þ 
{ 
' 
| 
if 
( 
{1 


; one ___ 222 "INS a 
JÞa., | | 
pttenſſs | Zo cure a Shock Dog that math the Mange. | 
Ake four ounces co i ar, mix it with 
—y ſome freſh greaſe, to 25 it may Tt n, | 
then put to it ſome Biimitone powdered,ha!t | 
?, t — — } Ds 0 
| a ſpoonfu} of Gunpowdce powdered, anc 


- he | (WO {poontuls of Hon cy > mix them well, 
and therewith anoint the Lt g5 0 the Sum 


] 

pe | | mer time tyc him in the hot Sun, that the 

oj {Oyntment may foak into - bim 3 in the 

LEN "— 

__ ; WintCT time lay him on thick tri nay, anc | 

a if keen ki - heat of Eis body! 

* it C9919 x* ICP im that tie Neat ON 3315 0d & 

irs | | May heat ard melt it, Inrice Iflng will} 
| Ic hi | 

end, | | <vIc him, | 

_ 
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= 
| Defior Goflfe's Receipt to preſerve a Woman 
| with Child from miſcarrying and abortion, 
| 
| | Ake a fillet of Beef half roaſted hot from 
| the fire, then take half a pint of Muſ. 
cadine, Sugar, Cinnamon, Ginger» Cloves, 
Mace, Grains of Paradiſe and Nutmegs, 
cach half a dram, and make thereof a ſawce, 
then divide the beef into two pieces and 
wet them in the ſawce, and bind the one 
[piece to the bottom of the womans belly 
\and the other to the rains of the back, a 
| hot as may be ſuffered, and keep them on 
[twenty four hours at the leaſt, and longe: 
it need be thereof. 


— 


| For any pain in the Stomach, 


hs T a pieceof new Scarlet in the ſhape 
of a heart, put it in a pewter diſh, and 
wet it with the firongeſtCinnamon or worm: 
woodwater 3 then ſet it on a Chafindilh 
of coals and cover it cloſe, and when it is 
dry wet it again, which do often untill the 
(cent of the hot water be ſtrong in it,and lay 
it very hot to the ftomach,and renew it once 
or twice in a Week, 


Foy 


— 
; 
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141 excellent Sear-cloath for a Bruiſe, Strain 


For the Wind in the Veins, 


Ake powder of Liquoriſh, Caraway- 
ſeed and Sugar-candy beaten fmall, of 
each an equal quantity to your taſte, to 
which put Rhubarb in powder a third part 
or more, with as much cream of Tartar pul- 
veriſed 3 put it ina box, and keep it in your 
pocket, and eat as much of it as will Iye on 
a ixpence,twice or thrice in a day for a week 
together,this will gently purge you,cool the 
blood,and expell the wind out of the Veins. 
This hath holpen thoſe that have not been 
able to go, 


— —, 


 —— 


or Wound, 


T Ake one pint of Oyl Olive, red Lead 

eight ounces, Virgins Wax four ounces, 
Oyntment of Populeon four ounces, the 
Oyls of Roſes and Camemile, of each one 
ounce 3 ſet the Oyl on the tire, then melt 
the Wax in it, then put in the Populeon 
and Oyl, and when all arc molten, put in 
the red Lead 3 ftir them well together, and 
let it boyl till it be black 3 then dip in your 


cloaths, and apply them to the places ill at- 
feFed. d FY * AM: 
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Mr. Lumley Chyrurgeon, his Pippin drink 
for a Conſumption, 


terto a quart 5 then ſweeten it with Sugar- 
candy , whereof drink the quantity of a 
Wine glaſs when you go to bed. In a Fevc 
it's very good with a little ſyrup of Lemons, 


An approved Medicine for the Spleen. 


Þ 5 for three mornings together pure 
Whey, as it comes naturally from the 


ſecond morning three pints, the third mor 


is gentle riding. 


—_ _—- II — —_— - a 


A rare Balſom, 


Ake Venice Turpentine one pound, 
walh it four times with fair water. 

and as many times in Damask Roſe- water, 
tili it be as white as Snow 3 then take ar 
cartiien pot of a gallon, make a hole in the 
bottom 


Ake the thick paring of (ix Pippin. 
boyl them in three pints of ſpring wa 


Curd; the firſt morning two pints, th'Þþ 


wy 


ning four pints. The beit exerciſe aftcr itÞ 


| 


j 
' 
| 
| 
I 
| 


| 
| 
Fo 
| 
| 


 ownces of yellow wax in a ſkillet, which| 


Þhy ſte ol 4 may {2 hirnrgic al Rec cipts. II 2 


bottom of it it, W hich i top with a cork and 4 
rag, and tic a {iring about the cork, into 
whic') pot put hve pints of pure Oyl Olive, 
and three pints of Spring water > boyl this} 
half a quarter of an hour 3 then melt eight 


—— 


put to the Tarpentine in the pot 3, take it 
{} the fire, and fiir them together with aj 
ipoon til they be well mingled, then pluck 
tac cork out of the earthen pot, and let out 

il the water in a platter, and the Oyl andy 
the Turpentine into the Wax in a large ba-| 
lon, and ſet them over the fire, ſiirring the: n} 
well z then pour all out intoa large carthen 
pan, and when it is thorow cold, mcit it 
2pain on the hre,ſo that it will lip out » then 
pour out the water jn the bottom, and melt 
it again on the tirc.(tirring all well together, 
ana fo put it up into Gally-pots tor your 
aſc, and you have a molt excellent Baltom| 
Tadcby decoftion, whole cites follow, | 


The Virtues of it. 


I, It 15 200d (or a any Tr ward VC una 
iquirted warm into it» and out twardly to if 
on fine lint, and anointing the place. It aifo 
preſerves the wound trum inflammation and 
DUtr cfaction, 
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2. It heals any brulfe or cut, being tir nk 
anointed therewith, and then a picce of lint 
m_ in it, and laid to the place. 

« Ir cures all burnings and fcaldings, 

4 It helps the head-ach, anointing the 
Notirils and Temples therewith. 
| 5. It expelleth the wind-Cholick , or 
[titch in the fide, being anointed and applied 
four mornings with warm cloaths, and eve- 
ry morning bathing it betore the fire a quar- 
cer of an hour. 

6, It helps a Surfeit 3 takeing one Ounce 
thereof in warm Sack, | 

7. It preſerveth from the Plague, only by 
anointing the lips and noſtrils therewith be- 
torc the party goeth abroad in the morning 

S. It is good againſt Cancers and worms, 
applicd as before for a cut. 

9, It helps digeſtion and keepeth nad 
Vermin, if the Navil or ſtomach be anoint- 
cd therewith before the Party gocth to bed. 

The Operator that made it, healed him- 
ſelf being ſorely fealded, 


To 


"x by 
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To cure the Rickets in Children. Approved, 


FT Ake a quart of new Milk, put into it 
one handful of Sanicle,boyl it half away, 
and give it to the Patient Chiid to drink in 
the morning for a breakfaſt, and let it not 
cat any thing for an hour or two after it; 
and at night take a quart of Milk, and one 
handful of red mints, boyl it half away as 
before, and let the Child eat it laſt at night. 
This continue for a month or longer, as oc- 
calion is. This quantity of milk ſo made 
will ſerve for twice. 


—— — 


An Unguent #9 anoint the Ricketed Childs 
Breaſt. 


T Ake freſh butter, Sanicle, red Mints, of 

cach one pound, ſtamp the herbs very 
ſmall, then mix it with the butter to a per- 
fe& Unguent, and therewith anoint the 
childs breaſt every morning and evening be- 
fore the fire 3 you mult anoint it from arm 
to arm,that it may open the breaſt; and alſo 
anoint the gullet bones, that they may open, 
for in this diſeaſe they will ſeem to cloſe. 


Tot 
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To anoint the Ricketed Childs Limbs, and t«/ 


recover it in a ſhort time, though the Chill 
be ſo lame as to go upon Crutcher, | 


| 

Ake a peck of Garden Snails and bruiſe; 
them, put them in a courſe- Canvas 

Bag, and hang it up, and fet a dith under 
it to receive the liquor that droppeth frum' 
them therewith anoint the Child in evc-/ 
ry Joynt which you perceive to be week bc-| 
fore the fire every morning and evening. 
This I have known made a Child that wa; 
extream weak to go alone, uling it only a, 


weeks time. 


_— 
I IR 1 A OO C—— 


A Plaiſter for an Ague 


Ake firong Leaf Tobacco fix drams: 
Currans a ſmall handful, and as much 
Bores greaſe as will make it into a falve, by 
beating and ſtamping together in a mortar! 
of ſtone 3 when it is beaten to a Salve, take! 
two pieces of Sheeps leather, and ſpread the| 
falve aninch thick on both of them and lay 
| them upon the veins of both writts twenty! 
iour hours before the tit cometh, This will 
Cure cithcr a quartan or tcrtain Ague. | 


ns BY Bl 
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A dainty cooling drink for a Fever, 


= 


T5 French Barley one ounce, boyl it 
rſt ina quart of fair water a good 
|| | while, then ſhift it, and boyl it in another 


On O—GSInm— Se one — es bn, 
- > — _ 


Ic . #/* *®» . 

2 | | quart of water a good while, (hitt it again, 
x| | | and boylit ina pottic of running ſpring wa- | 
"|| | ter to a quart, then take two ounces oil i 
JM _" ! . \ 
es (weet Almonds, lay them to foaxe all night 
b then ſtamp and ſirainihem into the laſt bar- be 
Cj C 5 go | 
"IJ ley water 3 put to it four ſpoonfuls of Da- | 
3s 


"1 mask Roſe-water, the juyce of one Lemon, 
and with Sugar ſweeten it to your taſte, 


? a - : 
drink this often in the night, or when you 
are dry or hot. 
To clear the Stomach, and comfort it, 
TIS; A mw . ha \ 3 o . 
ry Ake pint of Sherry Sack, put in it 
Pt | two ounces of Jean Treacle, 2nd four 
by 3 "white C _ ky s 
ke. ounces of white Sugarcandy, boyl them into 
a" X . . , 
m | {3 Syrup With a foft fire, and take one ſpoon» 
rs ; ful in the morning taſting. 
ia} | ' 
atyl} } | 
vill] 
| 4 
f _ 
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A Plaiſter for the ſame, 


Ake a red Roſe Cake and toſt the upper 

fide of it at the fire, tick it thick full 

of Cloves, and dip it in a little quantity of 

Aquavite and whitewine Vinegar warmed 

very hot on a chatin-dilh of coals, lay it to 

the Stomach as hot as can be ſuffered, and 
bind it faſt on all night. 


m—_— —_— 


For a Rupture. 


fe a ſheet of Cap Paper, wet itin 
water, and fold it ſo wet, and lay it 
upon the Rupture, the Party lying upon his 
back, but cloſe up the Rupture firſt with 
your fingers, and fo bind it down till it be 
dry, and then it will hold and grow with 
the fleſh 3 you may wear a Truls upon it it 
you will. | 


i oe - —___ 


To procure ſpeedy Deliverance to a woman in 


Labour with Child, 


J ake a pint of Ale, and boyl it, and put 
toit a womans Milk to make a Poſlet 


mn ——— 


of | 
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of it, and let the Woman in Travel drink 
it ; this hath procured eafic and ſpeedy Deli- 
verance to divers women in Child-birth. 


——_——— 


* cure a great Flux or looſneſs of zheBell. 


Ake a hard Egg and pel off the ſhell 

and put the ſmaller end of it hot to the 
Fundament or Arſe-hole, and when that is 
cold, take another ſuch hot, freſh, hard, 
and peeled Egg, and apply it as aforeſaid, 


| 


For to ſtrengthen the weak, Eyes. Mr. Stepkin. 


Ake one pint of red Rofewater, Sugar. 
candy one ounce, Lapis Tutia two 
drams, both fincly pulveriſcd, put them in- 
to the Roſewater, and fiir them well toge- 
ther, and after it hath ſiood twenty four 
hours, wet a bit of new clean ſpunge inthe 
ſaid water, and walh the ſore eyes therewith 
lying backward, and when the water is al- 
molt ſpent, put into the glaſs more red Roſe» 
WAtCTrs 


A rare 


- . = = 


Y 
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| A rare O;l, or St. Tobns Wart. 


AKke a quart of Oy] Olive, one pint 
whit-Wine, two handfuls of Saint 


them, and put them into the Oyl, and pu 
to it Oyl of Turpentine two ounces 5 put 
all into a great double glafs cloſe fiopped, 
and ſet jt in tne Sun ten days 3 then pul 
the glaſs with all that is in it into a Kettle 
of water, with ſome hay or firaw in the 
bottom, and let the water boyl gently for 
ten or twelve hours, then firain the Herbs 
from the Oyl, into which Cyl put as much 
freſh St. Johns wort and ſecds bruiſed, and 
let it ſtand ten days more in the Sun 3 this 
Oyl will be then of a deep red colour, and 
will laſt ſeven years; It is good to heal ary 
wound, the Venemous vitings of Dogs 
Serpents, and for Sprains, 


A Glyſier for a het Fever, 


| Ake one handful of French Banlcy, 
| boylit a while in water till it be rc, 
[then pour off the water, and put the Bar- 
ey into a quart of running water, _ 
Ma 


Ah. MO 1s Mt. es. ——_ ——_— 


Johns wort ſiripped, ſeeds and all; bruilz 


_ 


| 


| {in a quart of fair water till half be conſumed, 
; Ithen ſtrain it from the Herbs, and put {n 


3 very well, that it may be firong of the 


Mallows and Strrawberry leaves, of each one 
handful , a few dried Camomile flowers, 
ind a ſpoontul of Annifeeds bruiſed ; then 
boyl it half away , and (train it out, put to 
[the liquor a ſawcer of Oyl Olive, and four 


'ounces of brown Sugar, with four ſpoon- | 


[fuls of Syrup of Violets, uſe it ſomething 
'more than lukewarm. 


, 


RE 
An excellent Drink to keep ones month moift, 


Ake of Roſemary, Cinquefoil, and a 
ſtick of Liquoriſh bruiſed, feeth them 


[Sugarcandy, and I:t it {ccth a while again, 
and then take it off the tire, and let the Pa- 
[tient drink thercof cold or lukewarm. 


Ts [tay Vomiting, 


C Ecth a good quantity of Cloves in Ale 


Cloves, then {weeten it with Sugar, and 
drink it warm, 
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An excellent Receipt for [wounding and bring- 
ing quickly to life. 


Ake of the common round black Pep- 
| pcr, and bruiſe it a little, and take 
half a ſheet of white Paper, fold it up toge- 
ther, and between every fold ſtrew ſome of 
the ſame, and burn the one end thereof in 
the fire,and hold it to the Noſtrils it is very 


800d. 


} 


Againſt Fainting 
vb Ake Amber and ſcrape it, and put itin 


in the morning faſting, or at other times! 


when you find your ſelf faint, and fali as 
hour after it. | 


<— 


Doftor Lukeners Medicine to (treagthen the 
Back, | 


Ake a Pottle of fair water, and a Cock 
chicken, then take three French Crowns 
weight of Saſſafras, as much of China-wood, 
one dram of Orango roots, one dram ot 


a ſpoonful of hot broth, and take it] 


Mar(h- | 


. _—— 
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| 


Marſh-mallow roots, ſcrape and cut all theſe 
in ſmall pieces, and put them in a cloſe Pip- 
kin and paſte it fat that no air come out 
and let it ſtand twenty four hours upon the 
fire and ſtew, but never boylz then open 
the Pipkin, and put in one French Crowns 
weight of Fennel-lced, and red Roſe leaves, 
Borage, Bugloſs, agd Roſemary flowers, of 
each a ſmall quantity, of Pruncs and Rai- 
fins of the Sun, eacha handful, the bottom 
of a manchet, boyl all chef cogether very 
well till it come to be pretty t:ick broth, 
then ſtrain it, and let the Patient take of 
this a reaſonable draught at eight in the 
morning, and at four in the afterroon for 
three days together. 


LATTER 


To hold Urin, 


Ake the Claws of a Goat , and burn 
them to Powder and let the lick uſe 


hereof in their pottage a ſpoonful at once, 
it will help them. 


To 


ny << eres 
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To ſtay @ Looſneſs. | 
| 


'Ake Sage.and dry it on the fire betweer, 
two diſhes, and then put it in a lin-! 
nen bag, and tit upon it as hot as you can; 
tuffer it,and continue it till you tind caſc, 
5 | 


— _— -_ a > 4 4 —_—_ 


A ſingular Wedicine that the Marks of the 
Small Pox be not ſeen, 


"Jake a piece of fat Beef being through- 

ly powdered, and boyl it a great 
while, then take a good quantity of the fat- 

tclk broth, and (irain it, and put thereto 4 
quantity. of red Roſewater, avd beat then] 
well together a good while, ard when the 
Pox begin to itch, anoint two cr three time 
a day herewith till they be clean gone 3 and 
when the party is throughly weil, let them 
take the broth of lean powdered Beef, and 
mingle it with white-Wine, and fo let them] 
waſh their face therewith, and it ſhall bri ng! 
it to the ſmoothnets and colour, as it was| 
before 3 in any wile keep not the throat nor; 


[face too hot. | 


"> 
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To dry up the ſmall Pex, 


1 FE nalf a pint of newcrcam, and as 

| much Saffron as will make it ot a deep 
can! | |Saffron colour,and boyl them together halt 
|| jquarter of an hour, and keep it in a glaſs. 
[| jand when the Pox begin to wheal, warm 
"iÞþ jfome of che Oyntment in a ſawcer, and an- 
þ [noint them with a feather twice a day till 
|| [they be dryed up. | 
' 


— mr  — lum ooo — aw 
l & Cad : 


_ _— 


oh. | FE IO | 
lll 

w—_ |D;, Eagleſiones cure for the ſmall Pox or 
ate! Meaſles, 

OF) 

72100 | ' Ake a quart of Ale or Bcer, and ſeth! 
th it in a skillet, and put thercto a good | 


—  — 


mn! |:2ndful of Fennel, and fix or feven Figs, 
zndlÞ {ſcraped and cut in picces, two good ſpoon- 
em} |fuls of Annifceds, and a little Saffron, put 
ard\} [all theſe to the drink, and let them ſeeth to- 
1cm|| [gether till the liquor be more than half con- 
ing'f |fumed, and in the ſeething ſcum it clean, 


vas'Þ land {train it into a baſon, and when it is 
nor! cold make @ Poſlet of the fame drink, and 
[Þ jule to drink this often warm, and it will 
I | caulz thediicale to come torth. 
19: 


A 
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| 
A moſtexcellent Medicine that the ſmall 
Pox be not ſeen in the face. 


Hen the ſmall Pox are cleanly come 

forth,and that they begin to dry, 
take Sperma Cetiand warm it in a ſawcer, 
and with a feather anoint all the places, 
often times in the day, as often as it dricth 
up, that no point of the Pox or any other 
ſpot ſhal lbe ſeen. 


| ——_———_— 


To keep the ſmall Pox out of the tbroat, 


"Fake a little Saffron and dry it by the 

fire, beat it into a powder, and fo boy| 
it with a little Milk, and drink therevi 
morning and evening, and it is excelic:t 
both to keep them out of the throat and to 
bring them kindly out» that they be not 
within the body to endanger them, 


en_ c 


An Oyntment for the ſmall Pox when they 
begin to change at top and to prevent boles, 
Proved. 


Ake a picce of fat rufty Bacon, and 
{(crape away the outhde very pure , 


, np 


then 


_——— 
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then tyc it toa ſpit, and let a pewter baſon 
with tair water under the fame, and lct the 
Bxcon drop therein, and when the fat of ic 
is dropped away, then with a ſpoon beat 
that and the water tog:ther a quarter of an! 
hour, then let it (and till it be through; 

cold, then put the watcr out, and put the 
Card into another diſh of fair water, fo do- 
ing for four times, then after in like ſort 
three times, with red Rofe- water, then put- 
tiog the water from it, being thorowly, put 
it up in a Gallipot 3 when you will uſe it 
melt it, and with a Feather anoint the Face 
day and night, once in a quarter of an hom 
till the Scabs be clean off, and afterwards as 


long as there remainc<th any (curk, 


L— 
Y To heep the ſmall Pox oat of we Eyer, 


\ke a blade or two of the biggelt Sat- 


fron, and put that and Womcns mil! 
Ftogcther, and fo let it be halt an hour, an: 
[then with a Feather anoiut every quarts: 
of an hour the out and inner {idecs of the eye 
[lids round about as long as it is thougat aq 
roX will come out 5 this will prefcve ti. 
Lycs -trom @:l danger : uſe tne lik- © £ 
[nottrils that the breath be not tic ppc 


4 


| 


| 


| 
' 


OO ——_ 


they bave appeared and the party taken coll 
Approved 


Take a good handful of Camomile, and 
not the flowers but the leaves, ther 
| ſeeth the ſame and make Poſſet-drink there 
of, and let it taſte very tirong of the Came 
mile, but take the Curd away, then drink; 
good draught thereof very hot four or tir 
times, or as often as need requireth, until 
the Pox appear again 3 this is alſo very ex 
cellent to fiay any looſenefſs in the body; if i 


Sugar in it, 


— 


— 


A Medicine to drive out the ſmall Pox. 


T Ake of difiilled Taragon water cig|! 
ſpoonfuls, and put thereto fix graih 
of Bezer or Unicorns-horn, or for want 
thoſe two, put fo much Saffron, but the © 
ther is the better : let it be warm, doubl: 
|the portion as you ſee cauſe, taking nothicy 
jan hour before, nor an hour after, 
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ſhould be too bitter you may put a lit 


FE 


An excellent one for the ſmall Pox why | | 
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ala being Infected, 


t 
} 
: 


and 
then | 


Ake a quart of new Milk, put thereto 

half a penny-worth of Englich Saffron 
owdcred, boyl it till it be ſtrong and yel- 
Ip, give thereof a good draught warm in 
e morning faſting 3 take it every nine days 
inkvBrce mornings together, mixed with Iyo- 
r VE and Harts-hornz of each a ſmall (poon- 


=- 1, Uſe it as long as you fear InfeRion, 


_L_©_« —_— 


Dy. Stephens for the Gout. Proved 


: If i 
litth 


Ake two pound of Virgins Wax, of 
Borcs greaſe halt an ounce, of Sheeps 
& two ounces , of Neatsfoot Oyl two 
*  Winces 3 of Plantan and Roſe-water each 
r 012" Wo drams, Spike-watcr one dram, of Dra- 
eral” Wn watcr halt an ounce as much cf Bo- 
ant 0ﬀoe.water, and Dr. Stephens's water,two 
nc Wutmegs, twelve Cloves, and ſome Mace 
doubl the beſt, beat them ſmall together, and 
othIVEGt them into a pot» and boyl it over a loft 
e untill it become a Salve 3 then chafe 

e place where the party is grieved as hot 

UT! may ſuffer , and then ſpread it on a 


—_— 
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WetBl4otber of the ſame, and to perſerve au 
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fine linnen cloth, and lay it upon the plac 
lix or eight days- 


——_— 
_”  —_—__—_— 
DD — — 


The Counteſs of Mounteagles excellent 1 
dicine for the Cramp. Proved. 


Ake a handful of the Herb called Per 
riwinkle 3 ſome of it bzareth a bley 
flower, and ſome white, and alſo take ; 
good handful of Roſemary tops, put then 
into a Pewter diſh, and (et them upon ca} 
dry them and turn them very often, art 
when they are very hot, lay them upon tt 
place that is ſo taken with the Cramp, ani 
bind a cloth upon ther, when you po t 
bed, and this will help you, take it in 
morning, and lay frelh at night. 


1 
int 
irink 
an {\ 


— - - - — a> —— 


A Poſſet Drink, for one that is heart-(c> 
remove it thence, though it be the Plapue. D 
ri 


Ake Ale and make Pofſet-drink therafiU a 

and claritic it, then take PimpcrneaWnwar 

(eeth in it till it be lixorig of it, and drufnd © 
often thereof. tv, 
Y 0 thi 
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y Remedies againſt the falling Sickneſs, 

__ Ake Powder of Harts-horn, drink it 

\t with Wine, it helpeth that diſeaſe : fo 
do Ravens Eggs taken with the juyce of 
wild Rue, and the juyce of Miſleto. 

| Per 

bley o 

ke 1 To avoid Phlegm, 


Ake clarified Poſlet-drink, and put 
thereto ſweet butter, the yolk of one 
n t:&-28+ and a little ſmall Ginger, Hyſop, red 
Wints and Sugar, let theſe ſeeth altogether, 
rink thereof firſt and laſt, as warm as you 
an ſuffer it. 


——_ 


very prod remedy t0 fiay a looſneſs that 


/ S 


Ck hipaeth in Child-bed, 


Irſt In the water you mean to uſe quench 
a gad of ſicel ſundry times, then take 
nward barks of the Sole, of the Bramble, 
nd of the young Oak, cf each a like quan- 
tv, and ſo much as will ſuffice according 
0 the liquor you intcnd to make it you 
meiple three pints of watery, a pretty handful of 


—_— TT — 
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each bark will ſerve finely ſcraped ; wal 
they are well boyled, and one pint is walicd, 
[firain your liquor , and make it into Al. 
mond Milk, with unblanched Almonk 
fincly grown, then with well boyled ly/ 
thicken your Milk, and other Rice-broath, 


as inay be, and cat thereof once in twoor 
i . yi 
three hours, a little at once, as her ſtomach! 


fo be fingular good for any ſtoppage by 
ſudden cold in Child-bed : Gather a great! 
deal of Camomile, and heat it well between] 
two chargers upon a Chafindiſh of coak 
and when the moiſture of the Herb is ſome- 
what ſpent, firew in a handful of Cummin- 
ſeed, and ſprinkle it now and then with ; 
little Malmſey, and fo being a little dryilh, 
put it into a thin bag, and apply it to the 
belly as hot as may "be ſuffered, and as it 
cooleth, warm it again, till ſhe have caſe; 
inſtead of Malmſey you may uſe Muſcadine 


This hath been many times proved. 


and ſeaſon it with Sugar & Cinnamon finch|þ 
beaten, lIct the party forbcar drink as much|ſþ 


will ſerve. If ſhe have any gripe in ha} 
belly, 1 wiſh this to be uſed, which I know 
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For a knock or bruiſe in the Face, 


| a piece of brown paper, and wet 


it in beer, and lay it where the knock 
is, and as it beginneth to dry, lay 
Jon a frelh a good while together. 


[EET 


For a Ien, 


Ake Stone Lime and put it into water till 

it have done boyling, then take a quan- 

ity of it, and mix it with ſome barrel Soap, 

Iying them both on a cloth, let it be appli- 
dtoit, and it will cat away the Wen, 


_— 
— CO— 


[1 
fr. Potter Chirurgion. His cars for a nas | 
that is burſies, 


Ake the roots of baked Fern, and the 
| roots of Elecampane, of each a like! 
uantity, waſh and parc them clean, cat; 
hem as ſmall as you can, and tamp them; 
na Mortar as fine as you can, and temper; 
t with Oyl of Bay, and two ſpoonfu's ofi 
$'! of Exeter, and when you have made; 
| G 4 ay 
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—_ 
the Salve, fpread ir upon his Cod to his Bel. 
ly, and lay the Pliificr upon the hole, an! 
remove it every two days, and then for thi 
ſpace of ten days, you muſt} uſe an-ther 
Salve or Plaifter as followeth. Take 2 cur. 
'cr of a pound of 

and the white of three or four Epps, ind 
temper them together 3 and when they are 
well tempered, put in two fpoonfuls ci 
Pefcolion, ter pcr all theſe: together 3 and 
uf- the fame 25 you did the former Sal-c: 
when you take off the Plaiftcr, you muſt 
'ay tine cloaths und.r the bolfier of the 
Trafs, uatill the skin be grown. 


—— OO > ——— 


A Medicine to defiroy Warts. 


Ake Radiſh root, end ſhred it thin, and 

put it in a pewter diſh,and caſt falt up- 
on it, and cover it with another diſh, an: 
ſhake the Niccs up and down, and take a 
piece thereof and rab the Warts therewith, 
then throw awey t'1at and ufc another, 
three or four timcs a day- 


[1 


 ——— 
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To take away Corns. 


Ake Hogs greaſe that is not tried, and 

beat it with a Pclilz, and fpread it wp- 

on a piece of white Cotton on the rugged 

ide, and bind it on the Corns, drcfhog it 

once or twice a day, and it will wear them 
FRUEIO 


I n On  — 


7; take away Freckles or Morphew, 


Ake four ſpoonfuls of May dew, and 
one tpoonful of the Oyl of Tartar. 
mingle them together. And waſh the pla- 


| ces where the treckles be, and Jet it dry ot} 
t (cif, it will clear the skin and take away | 


þ all | foul ſpots. 


— 


fejtcring of the Milk, 


| 
The Lady Nevil fir a fore Preaft , by cold 


0 POW der. then take 4 \ 


boy! them together, and put in the powger| 
| (7 5 ot: 


———_— 


Tim of Beans and linſecd; ot excl 


a little handtul.dry chow wrt 5: be bb m, 


and tne yolks of two nv laid F pg5, a3.di 
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of beans and linſecd, and boyl it to a Poul. 
teſs, and lay it to the breaft as hot as my 
be endured, and it will both draw and he; 
it 3 drels it twice a day, 


- 


Dr. Soper bis water for a ſore Fye, or any 
Defed or decay in the Sight, 


Ake of red, or rather of white Roſe 
watcr halt a pint, of Lapis Calami- 
naris halt an ounce, Lapis Lucius as much, 
beat them both to powder, and tinely fcarle 
them, the dropping of Dale , Rheniſh 
Wine half a pint, Honcy half a ſpoonful, 
mix whole Cloves, Plantain water half a 
quarter of a pint, of the Drugs of Aloc 
aS much as a Walnut beaten to powder and 
fnely ſearſed, (hike them very well together 
half an hour or more, then let them andlÞ 
twenty four hours beforc you begin to uſe}! 
it, ſtop it cloſe, and it will be zood for 
year 3 when you uſe it you mult put in 
drop with a quill into the corner of the Ey: 


jJand let. 172 party lean back a quarter of ar 
[hour 3 uſcir morning and evening, 
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To take a white (hin from the Eye that came 
by ſome blow, though a quarter of a year 
ſince, 


Ake the Gall ofa white Cock Chicken, 
and a drop' or two of Life Honey, 
ming/e them together in a Sawcer one a few 
Embers, and drop it thrce or four times a 
day iato the Eye, 


= — — —— 


For breaking out of young Childrens beadr, 


1's Butter and Salt, and fry it toge- 
ther till it be black 3 and when it is 
cold, anoint their head, Or elle take 
pare Sallet Oyl and Vinegar, and beat them 
together » anoint the place morning and 
evening till they be whole. Whey made| 
with Agrimony and Scabious, and Worm- 


woud is excellent to clear the blood, | 


_— ———— —  - 
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Ai excellent Medicine for a Scald or Burn | 
aew!y done, | 
= 


Ake Horſe-dung newly made,or as riew 

as you can get, and {train it throug! 14 
thin old cloth, and therewith anoint the 
place two or three times a day, and every | 
timc dip the cloath in the Horſe-dung, [i 
(train it, and bind itto thc fore all day and 
night, it will cure you. 


lh 
i 


= 


= 
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| The Cornteſi of Arundels Drink for th: | 
; 5 CHIVey, 
1 
OO of Fumitory and Scurvey-grals, 
that which grows by the Scatide, of 
jeach twelve little handfuls, of Prook\imc 
three little handfuls, of Watcrcreffes (:x !it- 
tle handfuls, waſh and ary them very clean, 
and ſtamprhom, and hang themin three gal- 
lons of firong, Beer or Ale 3 when it is tlal: 
drink a pod. draught in the morning, fali- Þ 
ing ar, livur aftcr, another an hour befor: | 
dinnzr, and another half an hour befoze Y | 
you go to bcd, the more exerciſe you ule | 
ati | | 


urn | 
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afrer it the better, it it is ncedful to be wcll 
purged, before you take this drink br any 
other, uſe it thrce weeks or a Month to- 
gether, if you cannot have green Furr.itory, 
uſe it dry. 


Paracelſus his Pliifer called Emplaſtrum 
| Fodicatonum Paracclii, good for many 
| Diſeaſes herein mentioned , tras(/ated out 
of Latine into Englith. 

Ake of the four Gums, that is to ſay, 
Giibanum, Opoponax, of cc one 


\dram, Ammoniacum , and Bd.ilum , of 


| cach two drams, let them be bearcn very 


' (mall, and put them in an carthen pot lead- 


ed or glazed, pouring upon the fame very 


'good Vinegar of Wine, and Ict thum fo re- 


main 2 day and night, then boyl them in 


| the ferne Vinegar upon a great hre, that the 
' Gurns may melt, and when ticy be 
' throughly melted, pour out tne fame hot 
| into a bag, wring or preſs the fame, that 
' they may be well cleanſed from the dre;'s, 
| which dregs mult be caſt away, taks the 


| 


| faid Liquor fo (iraincd out, and It it boyl 
till the Vinegar be waſted, and utterly eva- 
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porated 3 in the boyling you muſt continu- 
ally ſtir it without ceaſing, leit the Gums be 
burned, keep this very clean and covered, 
that nothing fall. into it, then take Oy] 
Olive two pound, new Wax half a pound.; 
and ler them be put into an earthen pot, 
well leaded or glazed of a ſufficient bigneſs, 
ſet the ſame on a tire of coals, and let them 
melc at leiſure; at the length put into it 
a pound and a half of Lithargy beaten into, 
very fine powder, (iirring it continually 
with a ſtick or Spatula by little and little. un-| 
till it be throughly mixt together, and the! 
matter be a tawny colour ; afterwards take | 
the aforcſaid Gums that were tirſt boyled, 
and put the quantity of a nut inio the 
ſaid matter, and fo by little and little at ſe- 
veral times, put into it ſuch a like quantity 
of the Gums at each time, till the Gums be 
all put in, and mixt well with the other 
things,and melted. And you muſt take morc 
withal. left the matter be overmuch heat- 
ed, and boyl over and run into the fire, for 
it is very hot of it (elf 3 afterwards put in the 
things following into itz of the two kinds 
of Ariſtolochia rotunda, Calaminaris . 
Myrrhe and Frankincenſe, of each one! 
dram , beat them into fine powder, that} 


are to be made into powder, and put them 
into 


— 
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into the ſaid matter, and pour on it one 
dram of Oyl of Bays, and put therein laſtly 
four drams of white Turpentine, boy! them 
and ſtir them about continually with care- 
ful dilligence.and when you will know whe- 
ther it be ſufficiently ſodd:n, pt a litrle 
thereof into cold water, and it it be nor (o 
fote that it cleave to your hngers, it is well , | 
otherwiſe it muſt boyl longer, then take ir 
from the fire, and pour it into a baſon full 
of water, and when it is well cooled, that 
you may handle it, anoint your hand with 
Oyl of Camemile or Roſes, and knead it 
well three or four hours, and lay it up in 
aclcanſed veſſel, it will laſt above tifty years 
and be then as gocd as at che firſt day it was 
made. 


—_ 


The Virtue of the Emplaiſter out of Paracel- 
ſus, 


T is good for old or new fores 3 it dricth, 

cleanſeth, and breedeth good fleſh, it 
contirmeth and comforeth, it healeth more 
in a week than other in a month, it will 
not ſuffer any ſore to putrchie or corrupt, or 


any dead or evil flclh to grow 3 for Sinews 
cut, bruiſed, or pricked with a Thorn or 
other 


ee 
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'otherwiſc, it is moſt excellent; it driweth 
| out of wounds, Iron, Wood or Lead, and: 
! other the biting, of venomous Beatis ; it! 
; caufeth all kind of impoſtkunics or —_—_ 
ripen, it it be Þzid thereon 5 and it is m 
excellent againii the Canker and Fiilu! 
' the Shingle or Saint Anthonzes tire 5 and o- 
ſoa ſovcraign and fpecd; hilp againit all 
| pains, to aſſwayge all aches, au. » all kind. 
| of wounds 5 aiſc 1 Thams Port-r have 
| found often expericnce, ut > Gngular, and, 
ſpecial help for bones out of prynt, by lay- 
ing one or two plallters, or three at the: 
| molt : I have healed in fourteen days Arms 
| out of yoynt. (o that thoſe partics have 1a:: 
tthey have had no pain nor weaknels alt:r, 
| Al © for ihuults you mutt not tent them, un 
Icſs they matter bciore you come to chem. 
but only lay of this ovcr it and ewo | lii- 
fliers is commonly ſufhcient to heal it, or 
any other fore or ſwelling 3 but if dead fic;! 
be in a fore bctore this Plaitter be laid on, 
it will not dcliroy it, but it muſt be pluck: 
out; but if it tind none it will ſufter noac| 
to breed. When you lay up this Plailicrs, | 
put it in oyled Paper or oyled leather, or, 
; both, it will keep it the bettcr trom ovcr- | 
niuch drying, and you mult lay it o! ut of, 
2na Wind, | 
| Fer) 
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| '5r 40e biiing of @ m2 Dop, or ſiingiing "J 

' an Adaer, 

| 
| Ake a hand{a! or more of Hzz't- MN uts; 

q © quarter as much of Rue, with 2 

| * Cove of Garlick, fizmp them all 

| together, then rake the juyce, and put alittle 
treacle to itzand if it be a man that is fiung 

or bitten, give it him to drink in Beer or 

Wine, or Ales but if a Dog, give it in Milk 3 

then take that from whence the juyce carne 

and bind it to the place which was bit or 

liung. 


_— 


For the biting of Snakes. 


Tamp Garlick, and lay it to the place 
| that is bitten» 


—_— a - — 
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| Dr, Lukeners, for one that is ſlung with 
| IWaſps. 


| \ Ake a little Plaiſter of Treacle, and 
4V1 layitupon the place that is ſo tiun; , 
and it will help it. 


| 
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| 
An Oyntment for a great or hard Belly, by 
Apue, Forms, or Spleen, 


Ake the fineſt common Wormwood,! 
Garden Tanſcy, Featherfew, Laven- 
der Cotton, Southernwoed, unſet 

Leeks,blades and all, parch leaves,herb grace, 
of each one little handful, waſh them and! 
dry them, then take a good pound of Bar-l 
rows greaſe, and ſftampall in a wooden dilh, 
then fet them eight or nine days in a Cel- 
lar, or low place till they have a hoar all 
over them, then break them all together, 
and put them into an earthen pot, and ſet 
Chem on a ſoft fire, and let them boyl a 
good hour , then {irain them through a 
clean cloth into a Gallipot or glaſs, and fo 
keep it for a precious Oyntment, it will M 
a year well; when you uſe it, you mutt 
warm it, and anoint the belly of the Pati- 
ent morning and eyeaing» Proved by Mrs. 
Foyce, Widow. 


The 
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| 
| 
[ 
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The old Lady of Oxfords Oyl of Exceſter, 
which is good for all manner of cold Gouts, 
Sciatica, and all manner of Aches in the 
F rs aud boxer, and alſo for Bruiſer, Pro- 
UEfhs 


T Ake one pound of Cowſlip-flowers 
» picked out of their caſes, gathered in 
Aprit on a fair day when the dew is gone, 
and fouſe them in Oyl Olive, ſo much as 
will cover them, let them lyc in it till Zune 
inaglaſs; then take Calamint, Berb John, 
Sage, Agrimony, Southernwood, Pcllitory 
of Spain, Roſemary, Wormwood, Penni- 
royal, Lavender, Cammomile, Hirfe, Law- 
rc] leaves, flower of Lillics, Pclitory and Fea- 
therfew , the tenderneſs of the Ivy and 
Broom-flowers, of each one little handful ; 
ftamp them all together wcll, and then in- 
fuſe them in white-Wine, ſo that they may 
be covered all over therein, ſo let them rc- 
main fourteen or fifteen hours, then put 
them in Oyl Olive fo that the liquor may 
near ſwim, ſo boyl it together on a ſoft hire, 
and (tir jt well till the rawnels and wet- 
neſs of the Oyl be gone, then {train it 
through a Canvas cloth into a pewter diſh, 
or glaſs, for carth nor wood will not hold it 

and 
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| t52 
and uſe it Sor 2 tiogul:r good Oyntment, 
'and above all other ap prc ved. If there bc 
any pieces in the pan whicn the ſaid Oyl is 
boyled in, it will ran ovt. after the herbs arc 
once hot; it muſt be continuzlly ſtirred on! 
'a very little tire, no more than an Egg will 
'abide without breaking. | 


To make a Sear-cloath againſt Swellings and 
Aehes, Ayproved 


4 'Ake Bloom flowers two littlc hand- 


fuls, red Bramblc leaves one little 
handiul, this Bramble bearcth but 
three leaves rogether, and groweth low on 


the ground, take it offon the middle leaf, 


a Sear-cloath with it, alſo take Oy! " 
Brocw, Bramble, and Butter, and tem; e 
'i: witha little Aquavite 5 it is good again: 
Aches, tc be uſed and rubbed in the Klac y 
in the morning, but not at night, 


The 


-— > A ————— 


a piece of unwaſhed Butter, and pound the 
herbs aforeſaid with two or three Clouvcs, | 
and then boy! them in Butter, and ſtrain, ' 
and take a piece thereof with a little piece | 
. Wax, and being melted together, make 
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The Lady Leonards green Oyntment, 


Ake red Sage leaves, and Rue, of cach 

one pound, the youngc!t Bay leaves 

and Wormwood, of cach halt a pound, ga- 
ther theſe in the heat of the days pick them 3 
waſh them not, cut them {mall, ard beat 
[them long in a fair Mortar, then take halt 
2 pound of Sheeps ſuct hot trom the Sheep, 
mince it ſmall, and put it to the herbs, beat 
it together till it is all of ore colour, ther 
| put all into a clean bowl,pt it to a potrie ol 
[the belt Oyl Olive, work all thete well un- 
till all become alike fofr, then pur it into 
an carther pot well ftopt tor cight days 3 
then with a fott hre ſceth itin 2 far pan, put 
to it four drams of the Oyl of Spik:, when 
it is half ſodden + bcing foddeo, {train it 
through a clean Canvas into clean (allipots 
liopt cloſe with Parchment ard doable 
(nceps leather , anoint the place gri-ved 
therewith, rubbing it every day b:f.ic you 
leave it, it you put a clcan warm cloth al(Ct 
yo u have anointcd the place thercon it 7s 
better ; this is made oncly in May, aud will 
latt many years being cloſe tiopt, and coo! | 
Kcpts 


The 
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| 


The Lady Smiths remedy to bring a young 
Child again when it i born. | 


Akealittle Coventry Blew thread, burn 
it, and hold jt to the Childs Noſe, that 
the ſmoak may go up. 


—Q - b 


To bring away the after-burden, although a 
day or two after tbe delivery. 


Ake Rye and crede it as you do Wheat 

for Furmity, and make a Caudle of it 
ſo let her drink a good draught once or 
twice. This is proved. 


———— 


— — 


For one hound in body, though a woman witt 
Child. 


Ake a pint of white-Wine, a quarter of! 
a pint of Damask Roſe-water, twenty 
Damask Prunes, forty Railins of the Sun 
ſtoned, a little whole Mace, and a few An-/ 
niſceds tied in a cloath ; let theſe boyl lea-| 
ſurely! 
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ſurely together, and put thereto either Su- 
garcandy or fine Sugar, and when it is boi] 
&d to a Syrup, take out alittle of it, and 
rain it through a fine cloath with a little 
Manna, and put into the Syrup, and let it 
ſimmer together a good while 3 then put it 
into a glals, it will keep good a good while, 
as half a year, and when you have occaticn 
to uſe it, you mult take one of the ſaid 
Prunes, and two or three Raiſins, and cat 
them in the morning falting, and take a 
{(poonful alſo of the ſaid Syrup, fafting two 
or three hours after the ſame. 


Dr. Atkinſons Glyſter for the Wind, 


Ake Camomile, Mallows, Violet leaves, 
Bert-leaves, Bean and French Barley 
one little handful, of Fennyl-ſeed and An- 
nifeed cach two fpoonfuls 3 boyl all theſe 
together with a Rack of mutton till the fleſh 
be very tender then take a pint of the fat- 
teſt liquor firained, and put into it two 
drams of the Oyl ot Ruc, or Oyl of Ca- 
momile, and for want thereof a little diſh 
butter melted, two drams of courſe Sugar, 
and one or two yolks of Eggs. 
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To bring away a dead Child or after bur{z1 1h 
Ake Saffron, Mace and Cirnamom ber 

, 


them to powder, and fearſe them, and 
take of the powder a jult quantity, give a 
much as will lie upon the point of a knit: 
in Ale, Beer, or one ſpoontul of what they 
bett like, 


CO yr e———— _— — = " a” _ 
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A gentle Purge which taketh away x Terti:n 
F ' p J } 
Ague, leing given the fourth fit. Proved. 


Ake a dram of Rhubard, and infuſc i: 

in Succory water lix ſpoontuls, thre 
hours together on a very gentle nre, thei 
train it, and put in it half a dram of Syrup 
of Rhubarb, three ſpoontuls of Syrup « 
Roſes, ard a ſpoontul of Cinnamom water, 


whi 


cake this faiting aficr the fourth a ht when ok 
they are not fick 5 it this be too wean to; JÞ* v6 
purge a lirong body. add ti:ercunto two cr! fic: 


tirce drams of the leaves of Sena, witl: i 


i tew Fennel ſeeds to quicken it more 5 it it b 
always made with this addition, it is the, 
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"I - Lady Gorings Water for an Ague, 64. 
fs or foulneſs in the Stomach, and 16 
ung the Blood. 


Ake dung of a ftone-horſe that is kept 
. in the ttable »vhen it is new madc, 
mingle it well with Beer and a little Ginger, | 
and a good quantity of Treacle, and ditiill 
 Ffin an- ordinary fiillz give ot this a pretty 
| F{draught to drink. 


OO ————— _  - 
- — 


— 


The Lady Gorings Remedy for a Burn 


_ or Scald. 

ICi] . 

_—_ _ Hogs fat, or Scam made of it, melt 
hf , but let it not boyl, put into it the, 


ter. {{oFhite ol a new laid Eggs, or two well bea-| 
en (itn and Cir it continually on Embers till 
ec, [it be like an Oyntment 3 keep it for your 
-r\ [juſc,anointing the ſore twice a day with it. 


H The 
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The Lady Gorings Remedies for a fhar) 


Urine, 


BY! running water with Liquoriſh, til 
it be ſomething ſirong of it, boyl al 
inita Pipin or two 3 when it is boyled, 
put in allo ſome brown Sugarcandy, 
drink of it evcry morning faſting a pretty] 
draught, 


—__— 4 +... 


For Deafaeſs. Proved, 


"Jake Linſeed Oyl and Aquavite, (ike 
them together in a glaſs bottle, and (et 
it in the Sun a moneth or five weeks, ſhake! 
it well every day, and when you uſeit, put!ſ 
a little into the car, and ſiop it with a littie|f 
black Wool. | 
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[T's the flax of a Hare, the Moſs of 
| an Aſh tree, and powder of Bolear- 
\Fimonick, chop them together, and wet 


4 approved Receipt t0 (top bleeding at the 
| Noſe, Wound or Cut, in Man or Beaſt, 


Ithem a lictle with fair water, and put it in- 
to the Noſtril that blecds, and ſtir it not in| 
twenty four hours; if it be of a cut or 
wound, look firſt if there be not little pieces 
of looſe fcth or skin that hangs it there 
be, clip it away, or elſe the blood will not! 
tay, then lay the aforcſaid Medicine to it, 
land tir it not in twenty four hours. 


—— OO CDG —— D— ——_— —_—_— 


The Lady Nevils Remedy for the Stone. 


Ake the Herb Aurea or Gold Wire, 

dry it and keep it all che year, and' 
[every fall of the Moon take a ſpoontul of; 
the Powder in fix ſpoonfuls of Milk and 
water, and one of white-Wine, or you may ; 
take it i in Plantain- watcr, or Vervinc- water, 
or any that is good for the Stone, it is alſo! 

?cod ro take it in the fit. 


—_— pot wr ym b r—_— 4 


—_ 
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The Lady Mildmayes Drink for a Con ff 


or Cold. | 
|| 
| 


Ake of Liquoriſh ſcraped and ſliced, | 

of Anniſeeds rubbed and bruiſed, 
Raiſins of the Sun ſtoned, of Figs liced,\Þ 
of Hyſop tops, of each, one little hand 
ful, and a great handful of Coltsfoot 3 boy! 
all theſe in a gallon of running water, untill 
two or three parts are conſumed, then f{irair] 
it, and ſtir it in three or tour good ſpoon 
fuls of Honey 3 take this in the morning 
faſting, at four a clock in the afternoon, 
and when you go to bed, four ſpoontuls at i 
time warm. F 


Mrs. Chaunce her Receipt for the Spleen at 
Melaxcholy, the Preparative. 


Ake of the roots of Parſley, Fennil. 
Bruſcus, Sparagus, of each four out 
ces, the ſeeds of Fennil, Anniſe , anc 
Caraway, of cach a dram and half; of ti: 
bark cf Capers and Tamarisk, of each ar 
ounce and a half.of the leaves of mugwort, bv 
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| rage, Bugloſs, of each one little handful, of| 
® Cetrarch and Dictamum each of one little * 
| handful 3 boyl all theſe things in three pints | 
| of Conduit water till half thercof be con- ! 
{ ſumed, then fſirain it and put to it Syrup of 


ed. Harts- tongue, and Syrup of Succory, and | 
, a Rhubarb in powder or fliced, of cach four! 
cel ounces, then 1:t it Rand, all night, and the! 
nd-f next day claritie it, and after put to it the 
boy! Srices of Letiticans Galeni, and Diamul- | 
ntl! cum Dulce, each two ſcruples, take of this 
raicÞy' in the morning faſting fix ounces, and as, 
207M much an hour before ſupper, take it thus: Wh, 
ning} 'two dayes together,then take the purge fol-! | 
00n.: lowing, | 
; at 4 | 
1 SD 
1 
—_— Mrs, Chaunce her Purge. | 
| 
oof} | Ae of Senna three drains, of Epithis| 
"Y | mum and Pciypedy of the Oak, each} 
two drams, cf Fennil, Anniſc, and Caras! | 
F | way ſeeds, each a dram and a half, Cardus' v 
NY | (ecd two fcruples 3 boy! them all in a (vflici- | 
wy ent quantity of Coneuit watcr,util] it conc 
© Nto three ounces, then put to it of Rhubarb 
TOY: drim and half, infuſcd in Succory water..t 
NN | the Sy t Auguſtanus.and ſy f haits- 
't. By: the Syrup of Augu _ yTup of hait: 
"* 3 tonguc, 
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tongue each one ounce, to make a portior, 
and take it three times every third da 
take one of theſe, and take it at night whe: 
you go to bed, of Diaſcordium two ſe 

vles of Alkermes d:fſolvcd in Borage wats 


one drams 


— 


_— 


Ar, Powel for the tone and Cholick, 


=> the quantity of half an hazcl-nutſÞþ 
kernel of Mithridate, and ſo mucF 
black Sope, and mix them together, and} i 
take a broad Onion and cut off the top. 
and make it ſomewhat hollow, and put the 
black Sope and Mithridate in it, and cova|ſ}]ti 
it with the picce you cut off, wrap it in 
paper, and roſie it in embers untill it be ve 
ry ſoft, then put it between two linnenÞ 
cloaths warm, and lay it to the Navil, and 
pin the clothes upon the back 3 ſo uſe it till 
you find caſe. 
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dl Mr. Rowland Haughtons Receipts for the 
mY cure of the Stone, 
cru 


Ake Arſemart, otherwiſe called red 
ſhank, and diltill jr, and take it in 
the evening when you are warm in bed, to 
[the quantity of half a pint, an4 the like in 

{ the morning a little before you rife, about 

q ſome four times, then take Birbcrrics, and 
take the outlide rind of them and beat them 


ard} into very hine powder and take every morn-| Mt 
top ing and evening, and drink either a draught {1 
t the of the ſaid water or ſmall becr after it; con | 
oval tinue this, and it will cure you. | 
it in 
E Ve [| 
ane! 
andÞ{ For an Ague congeated, or fallen into a Io- 
t q mans brea(t, 
| Þ Ake 2 quantity of ſone- Honey , ard | 
the ruſticf} Bacon you can get, Sam]- 
F/aze, Alcxander red Cole, Marigo!ds with! 
"Il [black ſeeds of Groundlel, Plantain, ard 


| [8s of cach a quantity 3 put all thele i in) 


x + 


£5 -. 


\& 
þ * 
| 
: 
1 
| 
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— 


white Leather, and to the place where you 


would have the Breaſt break 3 the plaiſt 
muſt be ſpread upon the rough tide of the 
Leather, | 


— Dm— —————_ 


An approved Medicine by the Lady Bray fi 
the Ague falling into any part of the Body, | 


| 


'F ake of Parfley one little handful, 

Smallage and Hemlock of each as much, 
chop them ſmall, and fiamp them and put 
thereto a quantity of Barrows greaſe, and! 
ſtamp them all together, then boyl them | 
good ſpace, ftirring it continually untill it! 
wax green, then (irain it 3 and when you 
uſe thereof, take ſome in a ſaucer, and -! 
noint the place with a feather againli the} 
frCs | 


The | 


i 
| 
| 


_— 


| can, then lay the S.lve upon a piece «<F 


© O— — 
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oF 

you! 

ſtr} [The Lady Arandels ſpecial Remedy for the 

the} | Stone, Back, or Stomach, oy to make a 
Weman conceive, 


fol Ti the roots of Sca-holly, ( it grow- 
ay eth by the Sea-ſide like little Trecs 
of half a yard long , ſome name 
Iful, "um Eringoes ) and make it in ſyrup, and 
uch, |eat of it in the morning faſting, and at 
| put four a clock in the afternoon, and beforc 
and} | you take it, take ſome gentle Fills, but on:ec 


in the beginning, 


m al 

Il it 

- "NO ———— 
d & The Lady Darcres Medicine proved, for the 
| the] Stone and Strangury., 


| | Ake black Bramble berrics when they 
| be red, Ivy berrics, the inner pith of 
Aihcn Keys, Elſilantine-berrics, the Nut 
Keys, the roots of Filipendula, of all theſe 
2 little, Acorns, and tne ſtones of floes, 
| [of cach a like quantity, but not ſo much 
The \F& | of either of thele as ha'f of any of the other ; 
(dry all theſe in Platters in an Oven, ill 
they will be beatcn to powder, then take 
H 5 Cro-; 
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Cromel-ſced, Annifced, Saxifrage, Alex- 
andcr, Parſley, Coriders , Fennil-ſeeds, 
the ſeeds of each of theſe the like quantity 
of the tirſi,and dried it in like ſort,then beat 
all together in the like fort to tine powder, 
then take Liquoriſh fair ſcraped the bel 
you can get, as much in quantity as al! 
theſe, and beat it fine, and mingle it with 
the powder, and keep it cloſe from the 
wind,and fo uſe it morning & evening with 
poſſet-Ale, with Time of the Mount boyl- 
ed in it,make your poſſet-drink with white- 
Wine, or other drink, and when you cat 
any pottage or other broth, put ſome of 
the powder in it if you be fore pained, and 
it you have a ſtone, it will come away in 
(hivers, and if it do ſo when you drink, 
your water is clear, take this drink follow- 
ing, and it will leave no corruption or un- 
cleannefs in the Bladder. 


The Drink, 


Ake Roſemary and wild Time, and 
ſecth them in running water with 
as much Sugar as will make it ſweet, boy| 


Ot 


T Or nes Swr—_— ws — ————— OT IE—eTy oo  — L———————— ------ 


| it from a quart to a pint, uſe the quantiy 


i 
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'of the Herbs to your diſcretion, ſo that it 
[may ſavor them well, and uſe it nine mor- 
'nings, fix or ſeven ſpoontuls at a time. 


| 
| 


— —— 


—  ——_— 


Mr, Eldertons Medicine for the extremity of 
the Cholick and Stone 


TJ Ake Aſhen Keys, and dry them in an 

Oven, take out the kernels from the 
husks, beat them into powder, and fearfc 
them tine and keep it > then take Eglantine 
berries, dry and beat them as the other, 
then take of them with a feather, then 
ſcarſe it as above, take Houſe-leck, dry 
and fearſe it as the other, take a little 
quantity of the three powders, and put 
them together, take Anniſceds and Liquo- 
riih, of each a little quantity, dry them 
ſeverally and powder them , being fine 
ſcarſed, put them with the other three 
powders, a little quantity of both, and 
take a ſpoonful of theſe powders or leſs, 
and mingle all together, and put into it 
three or tour ſpoontuls of white-Wine or 
Ale, and drink it in the morning, fatting 
one hour after it; thus drink it once in 
iix dayes, or elſe when you are grieved, 


and 


CITI - —— — 


*— _ 
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and you ſhall never find pain of the Cho- 
lick nor Stone, The ſeed of great Nettles 
mult be beaten to powder, and mix with 
them, and it will be better. 


For a Pin or Web in the Eye far gone. 


Ake the marrow of a Gooſe-wing, and 
mingle the powder of Ginger there- 
with, dreſs the Eye therewith two 

or three time, a day. 


Re ee CES - 


— 


A Medicine for the Eye-acbing, or redueſ; 
thereof. 


gs a Vol glaſs, and fill it full of fair 
running water, and put into it tine 

Sanguis Draconis, the quantity of 3 
Hazel-nut, it will help the eye. 


For 


or 
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For ſore Eyes that came from hot humors. | 


Ake Elder-leaves, and chafe betwcen 
your hands, and lay it to the Nape 
of the Neck. 


———— —  — —. 


For the Pin and IVeb in the Eye, ſo it be taken 
before the ſight be quite extinct, 


TJ Ake a little handful of three leaved graſs; 


that hath the tign of che Moon ia it, 
'as much roots and leaves of Daſies, and ſe- 
'ven or cight corns of Bay-ſalt, beat all theſe 
|together, then firain them through a cloth, 
|and take two new laid Eggs, and beat the 
|whices of thern a good while, then let them 
{tand a quarter of an hour, and then take 
off the froth clean, and take the clear of the 
| whites, as much as the quantity of the juyce 
of the ſaid herbs , then take the quantity of 
two Hazel Nuts of Engliſh Honey and fiir 
them together, and let the party be 12id up- 
right, then drop three drops with a fcathcr 
into the Eycand lye fill a good while after 
this mult be uſed at leaſt twice a day, 


| 


| 


For 


i 
i 
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CO es 


For red Fyzs, Peat, Pin, or WWeb, 
Ns Verjuyce that is made of Grapes. 


and put it morning and evening, intc 
the ſores Eycs 3 ſome will put a little Salt 
with it. 


—— TJ 
 — 


Dr. Friers excellent Remedy for beat, and 
Pimples inthe Face. 


Ake of Plantain leaves four little Hand- 
fuls, and of Mallows or Tanſcy one 
little handful, of Cinquefoil half a little 
handful, and as much of Strawberry lcaves, 
there muſt be this quantity of every fort ; 
when they arc pickt clean,then take a pottlc 
of new Milk from the Cow, and put it in a 
Still, with the ſame Herbs, untill it be drop- 
ped a quart, then let it drop no more you 
may keep it a whole year in a glaſs, when 
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| 


you ule it wet a cloth in ſome of it, and} 
walh your face at night in bed, and often in | 
the day 3 the beſt time to fill it is in May, 


For 


'O 
It 
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For heat aud ſcurf in the Face, | 


] a pint of Cream as thick as can 
be ſcummed, then take of Camme- 


| 
| 
| A very good Medicine for a Tetter, 
| 
| 
| 


mile one little handful,pick, walh, and (hred 

it very (mall, then put it into the Cream,and 
(let it boyl very ſoftly till it comes to an Oy], 
[never ſtirring it after the putting in the 
Herbs at firſt, but ſcum it clean when you 
ſee the Oyl come tothe top 3 then let it boy] 
a little faſter and Grain it through a fine 
linnen cloth,and then anoint the face there- 
with. 


Ake red Dock roots, waſh them, ſcrape 
| them, and cut them into ſlices, and lay 
'them in white-Wine Vinegar a night or a 
day, and then uſe it to the place grieved, 
waſhing the place with the root, and the li- 
quor many timcs. 


| > 
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Es. 


To thin the rawneſs of a womans Nipple. 


Ake a Deers foot, and take the Mar- 
row thereof, and anoint the Nipple! 
thcrewith, | 


To dry up Milk in Womens Breaſt. 


w— a quantity of Aquravite, and 2 
quantity of ſweet Buitcr, melt and 

temper them togethcr, and anoint 
the Breaſt therewith, laying a brown Paper 
betwixt them, and ſo do as often as th: 
paper drieth, till the Milk be dried up; 
this is alſo gooJ to keep the Ague out of 
the Breaſt. 


TOO EEE oo _—_—  ——_—  —_ A ———— —— 
— OO 


To make a woman have a Nipple that hath 
none, and would givs fuck, 


Ake a wicker battle that hath a littic 
mouth 4 1 till jt full of hot watcr 


and itop it c! & || tac bottle 'be through 
hc, 


— 


Pic 
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hot, then let out the watcr, and fct the 
mouth of the bottle cloſe to the Nipple 3 as 
long, as there is any hcat in the bottle it will 
cleave faſt. 


C09 A AU AU IE EEE re OY OO oe I i 7 


To beal the Nipple of a IWomans Breaſt. 


Ake a quantity of Cream, and put it 
into the juyce of Valzrian ftamped and 
trained, and as much of the juyce of Sza- 
green uſed in like fort 3 boyl all thele to- 
gether till it come to be as Butter, then 
take it and put it into a box, and anoint the 
Nipple therewith three or four times a day, 
and lay a Walnut-ſhcll,or ſome other hollow 
thing over it to keep the clothes from it till 
it be whole, or <lſe make a Poſſet-Ale of 
Allom,and lay the curd to the Nipple warm, 
till the Child doth ſuck, and then lay on 
ag1in, 
| 


| DF ——_———— ———— JH —_ 


| A Medicine for Worms in young Children. 


Ake a Plaiſter of white Leather, or 
brown Paper, and ſpread it with 
Honey, warm it a little againſi the tire, but 
(firli tirew ſome cf the beit Aloes Succotrine 
[ there- 


CLE EEE III, or ER 


—— — 


_— — 


{laid on the Childs Navil at the ſame time; 
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thereon, then lay it all over the Stomach of 
the Child warm; the like Plaiſier js to be 


if you have no Honcy, mix the juyce «| 
Plantain, and lay it on thc Leather. | 


CIS —_— — — 1 4s 


— 


Dr. Foſters Infaſion purging Chuley 


& ke Dan:ask Roſes two ounces,of Rhu-| 

barb two diams and a l:alf, of Spike- 

nard one ſcruple, of Orcin one Scruple, cu: 

all ſmall, and infuſe in a quart of clari:icd 

whey all night,in the morning ficain gently, 

and put to it one ounce of Syrup oi Koſs 
or Syrup of Violets. 


Dr. Foſters Infuſion purging Melancholy, 


AkeFumitory, Epithymuin, flowers or | 
leaves of Borage and Bugloſs, of each! 
a good half handful, Pulypody of the Oak! 
one ounce, Sena half an ounce, Fennil-ſccd | 
ewo drams, Whey three pints 3 infuſe and} 
boyl to a quart, whereunto add two ounces 


of Syrup ot Roſes ſolutive 3 the Doſe is half | 


a pound, you may quicken a draught with | 
a dram of ElcCtuary of Roſes. | 
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An opening purging Julech and cooling, for 


Choler and hot humours. 


] Ake of Barley two little handfuls, and 

Savory with the roots, Maiden hair 
Liverwort, Sorrel, each half a good hand- 
ful, of roots of Graſs, of Fennil, cach hall 
an ounce, of the four cold ſeeds, each twe 
drams, boyl them in a ſufficient quantity ol 
Succory water unto ſixteen ounces,in whicn 
infuſe half an ounce of Sena, Tamarindes 
and Polypody, of each three drams 3 Jalap 
and Hermodactils, of cach two drams, 
Fennilſced, Anniſced, and Liquorith , of 
.cach one dram, Currans bruiſed half and 
ounce, of Borage, Bugloſs, and Roſemary 
fowers of each one dram 3 infuſe theſe 
warm, then boyl them untill tive onnces of 
the Succory water be conſumed, then firain 
if, and add the expreſſion of tour ſcruplcs 
of Rhubarb infuſed in three ounces of Man- 
na, and Syrup of Roſes one ounce, of the 
Chrytfials of Tartar one dram, mingje then.z 
the Doſe is four or tive ounces every morn- 
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' 
;Dr. Mores Powder, or grofly prepared Drug, 
| to be taken in Mornings.and after Meals,to 


mend Concociton, comfort the Brain, break 


IWind, and make ſweet Breath, 


{'] Ake Ligaoriſth cut ſmall, Anniſe-d 
Comtits with one skin of Sugar, of 
each two ounces, ſwcet Fennil-feed Comti!: 


red, and Caraway-ſeed, of each one ource 
of white Ginger, Cinnamen, Calamus Aro- 
maticus, and Nutmegs, of each one ounce. 


ticum Roſatum, of Manus Chriſties, with 
Chymica,Oyl of Cinnamen,Cloves and Lo- 
zenges of Diambra cut into {mall pieccs, 
each half an ounce, to be taken abcut a 
ſpoonful at a time aforcſaid, 


| ——_— 


'Þ Ake Venice Turpentine one pound, 

Oyl-Olive three pints, Sack tix ſpoon- 
fuls, yellow Wax one pound, natural 2al- 
ſom halt an ounce, Oyl of St. Johns wort, 
red Sanders powdercd, of each one ounce, 


PRs 


_— —_— 


cut very ſmall, of the Lozenges of Aroma- ; 


Lucatello's Balſom, admirable for all Wound, 


| walh- | 


| 


with one skin of Sugar, Corianders prepa-' 


| 


| 


i 
| 
' 


| 
| 


| 
| 
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waſh the Venice Turpentine three times in | 
red Roſc-water, then ſlice the Wax thin, | 
and (ct it on the fire in a big killer, and | 
when it is wel! molten, put the Turpentine 
[to it, and ſtir them well tegether till they 
\boyl a little, take it off the hre, and let it 
\cool till thenex: day, then cut it into thick 
ices, and pour all the watcr out of it, then 
[{et it on the fire again, and when it is mol- 
tens ſtir it well, and put it into the aforcſaid 
'Oyls, Sack, Balſom and Sanders, and (tir 
them well together till they may incorpo- 
rate, then let it boyl again tor a thort ſpace, 
[take it off the tire, and (tir it wcll for the 
(ſpace of two hours, that ir may become 
thick, and when it is cold, put it up in fe- 
'veral Gallypots, and wien you uſe it, apply 
it tented into a deep and hollow wound 3 
if it be only a ſlight cut, anvint the wound 
with it, and bind it fati on with thecloth. 


_ - 
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A Purge by Dr. Mayhern. 


Ake of the beſt Sena fix drams, Rhu- | 

barb two drams,Cream of Tartar half 
3 dram, of ſweet Fennil-ſced as much, and 
a little Cinnamon 3 infuſe all theſe one night 
in halt a pint of whitc-Winc, in the mor-, 
ning lect it boyl one walm or two, tirain it,' 
and put of the beſt Manna an ounce, dif-! 
{olve it over the tire, then (train it again, ! 
then put to it an ounce of Salatine, Syrup' 
of Roſes, ſo drink it, faſt two hours after 
trom mcat and drink, and iIcep, and then' 
drink nothing but thin broth. 


An approve! Medicine to beautifie the F ace,or 
t0 take away pimples or heat in the Face, 


Ake a fair carthen Pipkin , and put 

into ita pottle of clear runnirg wa- 
ter, and an ounce of white Mcrcury beaten 
to white powder, then ſct it on the fire and 
let it boyl unti!l one half be conſumed,a nd 
keep it doſe covercd ſaving, when you fiir 
it 


anna | 


— 
_— 
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it, then take the whites of iix new laid Eggs 
beaten half an hour or more.and and put it 
into the liquor,after it is taken from the tire, 
you muſt put in alſo the juyce of Lemons be- 
ing, very good, and halt a pint of new Milk, | 


and a Guarter of a pound of bitter Almonds | 
|blanched and beaten, with half a pint of | 
Damask Roſc- watcr 3 (irain all thefe toge-| 
ther through a Rrainer,and let it fiand three | 
weeks before you ulc it, and I will warrant 
you fair. | 


' An excellent water for the Eyes that are red 
| or full of Rheum. 

| Þ Ake young Hazel Nuts,when they are {o 
| * fofc that you may thruſt a pin thruugh | 
them, Still them in a Roſe-ſti!], husks, 
ſhells and all, and with the water waſh your 
Eyes. 


| 


ee 
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To care a Wound, though the Patient be ne- 


ver ſo far off. - 


Ake a quart of pure Spring water, and 
put into it fome Roman Vitrol and let 

it diſſolve, then it you have any blood of 
the wound cither in linnen or wollen, or 
filk, put the cloth ſo blooded into the watcr 
and rub the cloth once a day, and if the 
wound be not mortal the blood will out, 
if it be, it will not. Let the Patient keep! 
his wound clcan, walhing it with white-! 
Wine 3 when evcr you walh the cloth, the: 
Party wounded ſhall ſentibly tind cake 3 1ct! 
the cloth be conſtantly in the water. 


To make Oyl of Swallows. 


Ake Swallows as many as you can gct, 
ten or twelve at the leaft, and put 
them quick into a Mortar, and put to them 
Lavender Cotton, Spike , Cammecmilc, 
Knot-graſs, Ribwort, Balm, Valerain,Roſc- 
may tops, Woodbine tops,tirings of Vines, 
Ffench Mallows, the tops of Ale-hoot,” 
Strawberry firings, Tutfane , Plantain , 
Walzut leaves, tops of young Baycs, —4 
OD- 
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D | 
ops Violet leaves, Sage of vertue, tine Ro-| 


man Wormwood , Brooklime , - Smallage, | 
Mother of Time, of cach of theſe a handtul, 
two of Camemile, and two of red Rofes, | 
beat all theſe together, and put thereto a 
quart of Neats-foot Oyl, or May Butter, | 
liamp them all together, and beat them | 
with one or two ounces of Cloves, and put 
'thcm all together in an earthen por, ſtopit | 
very cloſe with a piece of dough round 
about, fo cloſe that no air can come our, | 
\(et them nine days in a Cellar, and then | 
'take them out, and boyl them tix or cipht | 
hours on the tire, or cle in a pan of water 3! 
but tirſt open your pot, and put in half a 
Found of Wax white or yellow, whether | 
[you will, and a pint of Sellet-Oyl and 
_ them through a Canvas cloth, 


| m— >_> —F __—______ 


| 
| To make Lead Plaiſter, 


| two pound. and four ounces of 
the beſt and greencft Sallet Oyl, 
with a pound of good red Lead, and a 
Ipound of white Lcad, beat them well into 
duit, then take twelve ounces of Caſtle- 
lope, incorporate all theſe well rogether in 
a well glazed and great earthen pot , wan 

I the 
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the he feos may come upwards, fct it on a 
{mall tire of coals the ſpace of an hour and, 
a halt, always ſtirring it with an Iron ball, 
or round Pummel; then make your fie 
ſomwhat bigger untill it be the colour of 
Oyl, then drop alittle on the Board, and it 
it cleave neither to your tinger nor the 
board, then it is cnough 3 then take the 
clothes and make them into what breadth 
or tize you pleaſe in Scar- cloth 3 let not you 
cloth be courſe, but of a reaſonable new 
Holland, and when you have dipped them, 
Ichen rub them with a ſlick-fione, it will lalt 
two years, and the older the better, as loag 
as it will Rick it is good. 


——CP— 


The Virtues of the Leaden Plaiſter, 


F it be laid to the ſtomach, it | 
keth appctite, and taketh awzy 
orict in the ſame, 

2, Itlaid to the belly it is a prefeat 1 
medy for the ache. 

3. If laid co the Reins of the back, | 
cureth and hcalcth the bloody Flux, thc 
macing of the Reins, heat in tne Liver, 0 
weak cneſs of the back, 


SH 4+ It hcaleth all bruiſes and Cxcllinss i 
It 


A OOO 
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it taketh away Aches, it breaketh Felons,' 
Puſhes, and other Impolthumes and healeth 


! 
the. | 


without breaking of the skin, and being ap- 
plied to the Fundament, it healeth any di- 
leaſe there growing. 
| 6, The fame laid to the Head is gocd 
tor the Eycs. | 
7, The fame laid to the belly of a Wo- 
Iman, provokech the Terms, and make apt 
lor Conception. 


your, 
new 
cm, 
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10ng 


For the Stone and Gravel. 


Ake and dry the roots of red Nettles, 
make them into powder, and drink 
(poonful of powder in a draught of white- 

Wine fomewhat warm, and it will break 
te Stone thopgh it be never {0 great, with 
peed, uſe it every day untill the Stone and 
avelbe all broken and conſumed. A thing 

t {mall price, and great vertuc, 

CK, If 

£, 4h 

CT, Ul 


5. It draweth out any running humor | 


| 
| 
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| 
A Drink to purge the Body, being very 009d 
AO | 


for them that bave the Scurvey, or are in- 
clined to it. | 
! 
Ake a pottle of tine running water, and 
a pint of Rheniſh Wine for a young 
ody, and for an elder take a quart, (ct it 
on the fire, put into it three or four flices 
of Horſe-radiſh, a great handful of Water-, 
creſſesand a handful of Brooklime.both a lit. 
tle bruiſed,flice in two or three Oranges,out-| 


tides and inlides, let them boyl all rogerhean 
better than half an hour, then have ready 
a greater quantity of Scurvey graſs bruiſed, 
or a pint of the juyce of Scurvey-grals 
ready (trained, and put into it the liquor, 
and ſet it over the fire again, then there will 
ariſea curd, which bcing taken off, put into 
the drink when it is cold tlirce or tour Le- 
mons,more or les, as belt pleaſeth the talic, 
ſweeten it with Sugar, and drink a Wine 
draught in the Morning, and at four a clock 
in theafternoon,and then walk ard uſc {ome 
exerciſe after it. The party that bath the 
Scurvey, and whoſe legs are much ſwelled; 
may put into the drink fome Juniper berries 
braifcd, halt an ounce or thereabout, 


Dr, 
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od Dr. Bates his Medicine aganſt a Conſumption. 


| Ake Liverwort two handfuls, Succory 
{ix , Endive , Borage , Coltsfoot, of 
nd Yeach fix handfulls, ſhred theſe ftincly, put 
ng {them in a gallon of new milk,let them ſicep 
ut Fall night, in the morning diftill them in a 
ces Folals till, then take three ſpoonfuls of red 


Lc- pick out from within them all the fiſh 3 beat 
alc, Fthem to as fine a powder as you can, then 
» inc Mearſe it through a very fine fearſe, take an 
lock Founce of this powder, and put to it halt an 
ome ounce of the Magiſtical of Pearl, and as 
\ the Fmuch of the Magiltical of Coral, mix them 
led; ſc! together, then put a little Roſe-water 
ries Fr 2 elaſs, in which you muſt hang a little\ 

iflron in a bag, and a little Musk and Am- 

Krgrecce in another 3 let them hang in Roſe- 
Dr. 29 wined 


—J _ | — 


t vill 
er” Fkole-water, three ſpoorfuls of this water, i 
ite with half a pint of red Cows-Milk and as { 

= much Sugar of Roſes as will (weeten it, i! 
"BCT (1 4Þ! 
ady —_ Mt 
ſed,; wy! 
rals\N To make Gaſcoin Powder. i 
YU) | | \ 
will Ake the black tips of Crabs Claws, "8 

into gotten when the Sun is in Cancer, WE!) 
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water two or or three days, cill the virtue 0 
them be gone into the water, then put your 
powder cither into a fi1lver Porringer, or a 
white carthen one, and put as much ot the 


Roſe-watcr as will moiſten your powder, 
then dry it in the Porringer by a gentle tire, 


and fo wet your powder three or four tine: 
and as oft:n dry it, after this inake a Geliy 
a3 followcth. | 

T2ke a Viper alive in My or Fine, cut 
off tis kcad and tail, above his Navil, all 
cf his skin, 2nd with a-clcan cloath rub it 
Gy 'Y, an d fo you my arg tem up, and 
take two of thoſe and fike them final 
with a lictle hearis-torn, and make a Gelly 
cf them, you ne&d not mike much 3 then 
when your powder is dry, wet it three or 
four times with this Gelly, and as often cry 
it, and at laſt put no more Gelly than wil 
moiittcn the powder, then put it up in 
balls as big ard as little as you pleale, and 
dry them in a Stove, and fo kcep them all 
the year. 

Take of this Powder twelve or fourtcen 
grains, Cither dry or in a ſpoonful of {mall 
Beer, in which there is a little Syrup 
Clove-gill.iflowers. 
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Certain Plaiſlers and their uſes. 


| 

I. | ay Deminum two pound 5 it is 
| good for ail kinds of bruiſcs or bilcs: 
ow lores, &c, 

, Emplaſt. Mellilot two pound 5 it is | 
good for all ſorts of green wounds,or bruiſes | 
or ſwellings, or to breed fleſh being, want- 
Inge 

5. Diapalmz two pound 5 it is a very| 
fine drying Plaiſter, and a good defentive| 
0 dcfend wounds from Inflammation, &c. 
| 4. Oxicroceum four ounces it js an ex- 
| traoxdinary good warming Flaifter for bro- 
' ken bones, or any cold cauſe 3 &c. 


[1 —_— — 
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Certain OynFments and their uſe, 


(7 Nguentum Daithea one half pound, 
it is good to aflwage pain, difſolvc 
ſwelling or hardneſs. 

2, Unguentam Populeon, it is a great 
cooling Oyntment for tire, or any grcat in- 
\flammation,or any burning. 

3. Unguentum Album ix ounces; & fin 
cooling skinning Ovntment to mix with 
\others, &#c, 


; I 4 4. Un « 
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4. Unguentum Nervinum four ounces | 
it is good for all cold cauſes of the Sinews or 
Joynts. | 
5. Unguentum Tutie two ounces 3 good. 
for watring ſore eyes. | 

6. Vagnentum Baſilicon ſeven ounces ;| 
good to till hollow Ulcers with fleſh, and; 
| apply a Plaiſter on the top of it. 

7, Balſom two ounces 3 good tor all ſorts 
of green wounds,being put in warm. 


A Receipt of the Oyl of St, Johns-wort, 


Tk ke a quart of the beſt white-Wine, 

infuſe therein pickt flowers of Saint 
Johns-wort, then tow thoſe flowers very 
dry, and put in more into the ſame Wine, 
infuſe them again, fo long that the Wine 
be very (trong and red coloured with the 
Saints Johns-wort, then (irain out the Wine 
clear from the flowers, put thereto a pint of 
the belt Sallet-Oyl, a quarter of an ounce of 
Cinnamon bruiſed, a quarter of Cloves brui- 
ſed, one race of very good Ginger liced, 
one good handful of the yellow flowers of 
Saint Johns-wort pickt very clean 3 boy] 
| all thee on a very ſoft tire, till the wine be al! 
evaporate: þ 


ts 
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evaporated 3 when it is almoſt boiled, put 
one good {poonful of pure Oyl of Turpen- 
tine, let that boyl in ita little ſo keep it 
for your ule, the elder the better. 


A, . 


A Receipt for an extraordinary waſting for | 
the Back,and for the Stone and Strangury, 
| uſedby FaſticeHutton, 


Ake Plaintain and Ribwort, difiil! them 

in an ordinary Roſe Still; when you | 
have occation to uſe it, take Pippins and 
rote them, and take away the skin ard core, 
and put them intothe water, making there- 
jof a Lambs-wooll as thick as you plcaſc, 
([weeten it with Loaf-Sugar, the ſweeter 
[the betfer, take thercot half a pint when 
[ycu go to bed, and this do nine or ten 
;nights together, eſpecially when you feel 
|an heat in the Back. | 


' Fey 
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Far the Teeth, 


F you will keep your Teeth from rotting, 
or aching, walh the mouth continually e- 
very morning with juyce of Lemons,and at- 
terward rub your tceth with a Sage leat. 
and waſh your tceth aftcr mcat with fair 
water. 


C1 SAGE, 


To cure the Tooth- Ach. 


Ake Maſticx and chew it in your 
mouth till it is ſcft as Wax, then 
ſtop your teeth with it, it hollow, therc 


certainly cure you. 

2, The Tooth ofa dead man cabelah! 
about a man, preſently ſuppreſſcs the pain? 
of teeta, 


FIN 


[remaining till it is conſumed, and it will 
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TABLE 
A 

Ches to tak? away, 70, 104 
After birth to bring away. 156; 

Ague of all ſorts to cure, 30» 55, 122, 
COLE... REY 

Ague in Womens breal(ts, IO5, 163 

Ambergreece tinfure to make and wſe, 22 

Amber pills for a Conſumption, 3 

Appetite to b:lp, 59 

Almond Milk to make. 90 

B 

BY ens of 2 Sake. 1:9 

Back to firengthen. 128, 165, 189 

|B Iſom moſt excellent, andits uſe, 91, 62,116 

| Belly bard to dif]ulve, I50 

|Biles or botches to cure. $6,167 

| Blood 12 cleanſe, 9, 157 

| Bl:ed) flux to help. 101, 103 
| Fleeding at the Noſe t0 Fench, 159 

Breath ſhertaeſs to help, 5 
| Breath (tinking to mend, 106, 177 | 
| Burning to belp. 59, 100, 157 | 
| Breaii \ 


| 
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"+ Elefinary for the Paſſion of the Heart. 5! 
ly: 
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| The Table. 
\ 
Breaſts ſore to beal, 82,104,141 
bruiſes to cure, 87,100 
Burſten to help. 139 
Balſom Lucate!loes to make & its virtues.176 
Baz reſtzrative for the ſtomach, 33,56 
C. 
Anker to heal. 106 
/ Cock Water, 1; 
Cbley to purge. 174.175 
Cy1ld to bring again when born. 154 
Conſumption to cure 20,32,118,185 
| Congh to take away, $54,58,60,61,96,160 
Conception to help, 165 
Coſtiveneſs to remove, 134 
Corns to take away: 99,14 
| Cramp to cure, 136 
Chollick to care. 43,62,95,101,162,1C7 
Gvrdial molt excellent. + 6 
Cordial Water, 2,11,14 
| D. 

Eafneſs t2 help, 700,159 
Dropſhe to cure, 19,02 
Drink, for dry mouths, 127 
Digeſton to procure, 0 
Diſeaſes vintcd away : 47 
Lefuary for the Liver, of: 


—__——C_—_— 
z 


ms. 


Po #— 
LEY ? 


| The Table 1-1 


__ 


———_ 


\ 
| 
| 
! 
| 


Eyes ſore to wards 27,142,170 
Eyes full of Khume. 17,31,105,179 
Eyes weak to (trengthen. 125 
Eyes having Pin and Web, 168,170 
Eyes redueſs to take away. 168 

F. 
Ace ſaeFd to aſſwage. 13 
Faces redneſs and Pimples to help. 52, 
170,171,178 
Face bruiſed, 139 
Face fair to make, 52,1CO 
Faintneſs to tahe away, 128 
Falling ſickneſs to cure. 85,137 
Fevers of all forts to remove. 63,94,123,126 
Felon to cure. 46.98 
Fiſtul2 to care, 68.77 
Finger for to heal, 79 
Flux er looſneſs to ſtop, 125 
' rietles to take away, 141 
Fiſh to take by Angle, 103 
FR Aſcoin Powder to make, 185 

|\ TT Cout to cure. 135 

Golden colove without Gold to make, IC9 
Green-ſichneſs to cure, 68,82 
Gravel to cleanſe. 183 
Clijter for the Wind, 155 
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| The Table 
H 
Air to grow thick, 66 
Fair to take away. 53 
Heart to chear, 64 
Head lightneſs in ſickneſs, 70 
Head ach to cure, 5 
Head-breakiag out in Children. 143 
Hearts paſſion to take away. 136 
Hearing for its thickneſs a medicine. 4 
l 
Amnndierblack and yellow to cure.71,72,101 
Irozx to keek from ruſting. 108 | 
" | 
Idneys ulceration to cure. 49 
Kidneys ſwoln to take away. 55 
Kings Evil to cure, 112| 
L | 
Oojneſs to help. 78, 130, 137] 


Letters of Gold or Silver to woke. 109 


M 
Ange i @ Dog to cure, 115 
X Meaſles to cure. 131] 
Melancholy to ſuppreſe. 4, 160, 174 
Megrim to care. [ 1+| 
Milk 


| The Table. 
| Milk in wome!! to increaſe 33, 108 
| Milk to dry up 172, 
Miſcarriage in Women to prevent 45 
Mothers riſing to prevent 62 
| 
| N 
Avels coming out to he a/ 104 
Nipple to chin when raw 172, 173] 
Nipple to make when none 172 
Noſes ſhining to cure 52 
'Noli me tangere JI 
| O 
TL of Exce(ter to make 73, 151 
Oyl of Muſtard-ſeed, and its uſe 75 
Cyl of Fpgs ibid 
Ol of Fennel, and its uſe ibid 
Oyl of Rue to make and its uſe 76, 
Vyl of Cammemile to make.and its uſe 76, 
Oyl of St. Jobns wort t» ke 126, 188| 
Oyl of Swallows to make 180] 
Oyntment preen to make 153 
Uxymel compoſitum to mak? 66 
| P 
Alfie tn cure 6 
Paracelſus Plaitier and Vertaue 147| 
Leaden Plaiſter, a::d uſe 15:, 182] 


Phlegm 
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| The Table. 
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Phlegm to void. 
Plague to prevent and cure, 


Piles to cure. 
Powder moſt excellent to make 


42,56,137 
1,16,23,28,29 
3137,60,105,182 


Small Pox choice Remedies. 28,130,131,1;2 


—— 


34-97 
18,72 


To prevent its pitting. 133,134,135 
To prevent iis Infeftion 135 
Pricking with a needle or thorn. 99 | 
Purge for Children orold men, 50,98! 
Purge of Dr. Mayhern. 178, 
Parges, 98,161 
Purging Ale. 2,89) 
Purples to cure. 79 
Pain in the |lomach 47 
n 
R Heum to ſtay. 46 
Rickets to cure. 121,122 

| Rupture to cure. 124 
Reſtorative broth. 40, 
S. 
ON to mahe, v1 
IJ Satica to cure. 96! 

Salve the chiefeſt, and its virtues, 2 
Seurvy to core, 1445! al 
Scalding to care, | 


Stinging 
_————_—_ 


The Table. 


Stinging of an Adder or Waſp. 149 
Syrup of Ale for the Whites. 93 
Syrup for ſwounding and the brain. 83 
Syrup for # Cold. 25 
Syrup of Turneps to make and uſe. s 
Syrnp of Citron peels to make. 9,26 
[Syrup of Pearmains to make. 22 
Silver letters without ſilver to make. 109 
Sleep to procure. $9, 97 
Speech in ſickneſs to move. 69 
Spleen dijtempers to reGifie, 116, 160 
Swounding fits to cure. 125 
Stopping of the Somach, 133 
Stomach weak to ſtrengthen. 116 
Stone in tbe Kidneys to cure. 7,8, 95 
Spirit of Caſtoreum, 9 


Stane in the bladder. 19.31,43 45,57 
$1,90,159,163 


Strangury 10 help 165 

Stitches to cure, 64,107 
Swelling to Swage, 132; 
Swallow to help, 49 
'So | 
Etter to cure 20,17 | 
Teeth to make come without Paint. 45 | 
Tooth-ach to cure, 10, 
Thruſh in the mouth 20 remedy. 34+! 
[Throat ſore to cure. 42 | 
limpany to remedy, 03 
| V, omiting | 
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Omiting t2 (7 ay, 127 
Urine ſharp ts cure, 15d 
Urine ts provmke. 05 
Uvaula to draw Hp. TC 

W, 
V\  Ater to bold. $8, 125 
IF 2ter very precious, 17,26 
Dodor Stephens his water, 20,04 
IV hites ard beat in the Backs 90 
IPater of !ife. t5 
IVarts to take arway, 140 
IVen t0 care, 139 


Wind to expel, 28, 34» 74,117 
Worms to kill and avoid, 74,06,111,173 
Wounds to beal. 73,99,107,110,1 17,180 
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To preſerve white Pear- Plumr or zyeen, 


my * 
ch * 4 —_ IPO” 2 EC 


Ake the Plums, and cut the fialk ? 
off, and wipe them, thn take 
the juſt weight of themin fugar, 

| then put them in a skillet of } 

water,and let them ſand in and fcald, bcing | 
(cloſe covered till they bz tznder, thicy mult | 
not ſecth when they be foft | lay them in a 

Diſh and cover them wit a+ dloath: and {tzew 
;fome of the ſugar in the gals bottom, and 
| put ; 


— 
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put in the Plums, tirewing the Sugar over ! 
till all be in, th en Ict them tiand all night, | 
thc next day put them in a pan, and Ict 
hem boyl apace, kceping them clcan fcum- | 
ned, and. when your plums look clcar, your 
trup will geliy, ard they arc enough. It, 
yoar plums be ripcs pc.l off the skins beforc 
you put them in the glaſs > they will be the 


better and clearcra great dcal to dry, 1i you 


| 
! 
} 


! 
f 
{ 
1 
| 


t 
! them on the fire, ard ftill I:tt op the pa ' 


will tzke the Plums white 3 it green, do 
them with theek ;ds on. 


to preſerve C rapes, 


Joke Grapes wien ney be alegolt 

trough ripz,and cut the ſtz]is off, and; 
{lone tem in he te. and as faſt as you: 
can ftons them ttrew Sagar on them 3 youu! 
mutt tance to every Found of (arapes three! 
quarters of a pound of Sugar z then fake} 
{ore of the ſower Grapes, and wring the} 
juyce of them, and put to _ pound cf 
Grap:s two ffoonſul of juyce then | 


—_ —_ — — 


' and ſhake it round for fear of burni ing too, | 


| then ſz: them on 3gain, and when the ſogar! 


is mcltcd, boy] them as t:ft as you can pol- | 


' kibly, and when he) y look very clear, and 
the! 
+ 
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the Syrup ſomewhat thick, they are enough, 


— Crs 


To preſerve Suinces white. 


Ake a pair and coar them, and to every 
; * pound of your cqual weights in Sugar 
'and Quince, take a wine pint of water; 
put them together, and boyl then as faſt ac! 

| you can uncovered x and this way you may | 
\alſo preſerve Fippins white as you do Quin: | | 


' CCS, 


| 


— ——  —— 


£ 
: 
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To preſerve Reſpaſs. 


k a pound of Reals, a pound of hue 
' Sugar, a Quarter of a pint of thc juycc | 
| 
s, 


of — firew the S. agar un der ar a a- 
vave the Reipals, ſprinkle the juyce ai! on 
hem fer them on a clcar tire, _ tern 
{ boy! a5 ſoft as is _ b! ity ti!l the {yr: Wi 
| yelly, then take them of, let them anc F 
they be cold, then pur tlicm in a glaſs. Af. | 
ter this manner 15 the bet way. | 


| 
[ 


| 
| 


| 
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To preſerve Pippins. 


Ake fair Pippins,.and boy! them in fair 
water till they be ſome what tender, 

chen take them out and peel off the skin 
and put them intoa fair earthen pot and co- 
ver them fell they be cold, then make the 
Syrup with fair water and ſugar 3 feeth ir, 
and (cum jt very clean, then being almoſi! 
cold, put in your Pippins, fo boyl ther ſoft- 
ly together, put in as much rinc of Oran- 
gs as you think will taſte them,it you have 


no Oranges take whole Cinnamon ard; | 


Cloves, {o boyl them high cnovgh to keep! 
them all the year. 


a ———— Ol 
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To preſerve Fruits green. | 


= ke Pippins, Apricocks, Pear-plun:s,| 
or Peaches when they be green, {ca'd; 
them in hot watcr, and peel them or (srape| 
tncm, put them into another watcr not io! 
hot as the firft, then boyl them very tendcr, 
take the weight of them in Sugar, put to It 
as much watcr a5 will make a Syrup to £c0- 
ver them 3 then boyl rhem ſomewhat Ici- 
ſurely, and take them up 3 then boyl the {y- 
rup tillit be ſomewhat thick, that it will 


batrcn 


JN 
Pon m_— 


A Dueens Delight... 5) 
batten on a dh fide, and when they are 
cold, put them together. 


cr rr EE es 


py 
' : To preſerve Oranges and Lemons the beſt way 
* Ake and boyl them as for Paſte, then 
Fe take as auch Sugar as they weigh, and 
by | ug y Bil, 


\ ir | {\put to it as much water as will cover them 


10G) {by making a Syrup, then boyl them very } 
fe. | [|cifurely till chey be clear, then take them {7 
2n-j} [up and boyl the Syrup till it batten on the 4 | 
avel [diſh lide, and when they are cold put them Al 
and! $up> Ec þ 
'M "na L MN lf | 

| An approved Conſerve for a Cough or Con- I 

| ſumption of the Lungs, 18 IM: 

i \'s / 
13, { ] Ake a pound of Elecampane roots, draw ll 
cald} out the Pith,and boylthem in two wa- 1 

I! 


rape | Fters till they be ſoft; when it is cold put to 
2t (o| Fit the like quantity of the pap of roaſted 
der, Pipplns, and three times their weight of 
to it] brown Sugar-candy beaten to powder,ftamp 
© co-| thele in a Mortar to a Conſerve, whereof 
t Ici-| take every morning faſting as much as a 
e (y-| (Walnut for a weck or fortnight together, 
 will| nd afterwards but three times a week 
atten] {pproved, K T7 
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To make Conſerve of any of theſe Fruits, 


V Hen you have boyled your Paſte 2; | 

tolloweth, ready to faſhion on the 
Pie-plate, put it upinto Gallipots, and ne-! 
ver dry it, and this is all the difference be- 
tween Conferves. And fo you may make|Þ |1 
Conſerves of any Fruits, this for all hard|Þ [t 
Fruits, as Quinces, Pippins, Oranges and!F [t| 
Lemons. 


— — 


To dry any Fruits after they are preſerved, o 
Candy them. 


| 


ta 
Ake Pippins Pears or Plums, and waſh bij 
them out in warm water from the $y-|Þ |, 
rop they are preſerved in, firew them over] 
with ſearced Sugar, as you would do flow-!Þ|ho 
er upon fiſh to fry them ſet them in aF [lor 
broad earthen pan, that they may lie ond|1o; 
by one 3 then ſct them in a warra Oven oriff lor 
Stove to dry. If you will candy them with-B| « 
al, you mult firew on Sugar three or fourf[(cr; 
times in the drying. zen 


[and 
| ſhalt 
1; un 


| 
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To preſerve Artichoeks young, green Walnuts 
and Lemons, and the Elecampane roots or 
any bitter thing, 


Ake any of theſe, and boyl them ten- 
der, and ſhift them in their boyling 
lix or ſeyen times to take away tacir bit- 
terneſs out of one hot water into another, 
then put a quart of Salt unto them, then 
take them up and dry them with a fair cloth, 
then put them into as much clarified Sugar 
as will cover them, then let them boyl a 
walm or two, and ſo let them (tand ſoaking 
in the Sugar till the next morning, then 
take them up, and boy! the Sugar a little 
higher by it ſelt, and when they are cold 
put them up. 

Let your green Walnuts be prickt full of 
holes with a great pin, and let them not be 
long in one water, for that will make them 
look black : being boyled tender, ſtick two 
or three Cloves in each of them. 

Set your Elecampane roots, being clean 
(craped, and ſhitted in their boylings a do- 
zen times, then dry them in a fair cluth, 
and fo boyl them as is above written, take 
halt ſo much more than it doth weigh, bc- 
can(c it is bittcr, &c. 
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To preſerve Quinces white or ved. 


Ake the Quinces, and coar them, and. 
pare them, thoſe that you will have 
white, put them into a pail of water two 
or three hours, then take as much Sugar as 
they weigh, put to it as much water as will 
make a Syrup to cover them,then boyl your 
Syrup a little while, then put your Quinces 
in, and boyl them as faſt as you can, till 
they be tender and clear,then take them up, 
and boyl the Syrup a little higher by it ſelf, 
and being cold put them up. And if you 
will have them red, put them raw into Su-! 
gar, and boyl them leiſurely cloſe covered| 
till they be red and put them not into cold! 
water. | 


To preſerve Grapes. | 
Ake the Cluſters and fione them as you' 

do Barberries, then take a little more! 
Sugar then they weighs put to it as much! 
Apple water as will make a Syrup to cover 
them, then boyl them as you do Cher-| 


ries as falt as you can, till the Syrup be thick 
and ' 


_——————— 
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and being cold pot it: thus may you pre 
ſerve Barberries or Englith Currans, vr any; 
kind of berries. 


—_  — 


To Preſerve Pippins, Apricoks, Pear Plums 
8nd Peaches nhen they are ripe. 


— AG A WIS Ho eo — A. OE 


Ake Pippins and pare then, bore a hole 
through them, and put them in a pail} 
of water, then take as much Sugar as they; 
do weigh, and put to it as much water as 
wil make 2 Syrup to cover them, and boyl' 
them as faſt as you can, fo that you keep! 
them from breaking, untill they be tender, ! 
that you may prick a Ruſh through them : ; 
let them be a ſoaking till they be almoſt; 
co:d, then put them up. 

Your Apricocks and Peaches muſt be fio-' 
ned and pared, but the Pear-Plums- mutt | 
not be fioned nor pared, Then takea lit- | 
[tie more Sugar than they weigh, then take! 
as much Apple water 2nd Sugar as will 
make a Syrup for them, then boyl them as: 
you do your Pippins, and Pot them as you 
do the Pippins likewile, ec, 


K 3 ( s 
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iTo preſerve Pippins, Apricocks, Pear-Plums, 
or Peaches green, 


i hams your Pippins green and coddlc 
them in fair water, but let the water 
boyl tirſt before you put them in, and you 
mutt ſhift them in two hot waters before 
they will be tender, then pull off che skin 
from them, and ſocaſe them in ſo much cla 
rthed Supar as will cover them, and fo boy] 
them as talt as you can, keeping them from 
breaking, then take them: up, and boyl the 
{yrup untill it be as thick as for Quiddony; 
then pot them,and pour the ſyrup into them 
before they be cold. 

Take your Apricocks and Pear-Plums 
and boyl them tender, then take as much 
Sugar as they do weigh, and take as much 
water as will make the ſyrup, take your 
green Peaches before they are ſtoned and 
thruſt a pin through them, and then make 
a ſtrong water of aſhes, and caſt them into 
the hot ſtanding lye to take off the fur from 
them, then walh them in three or four wa- 
ters warm, ſo then put them into ſo much 
clarified Sugar as will candy them 3 fo boy) 
them, and put them up, ©c. 


1 


wm. 


[lay them on a fieves bottom, till tlicy be 


|... 
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To dry Pippins or Pears without Sagar. 


Ake Pippins or Pears and prick them 
full of holes with a bodkin, and lay 
them in ſweet wort three or four days, then 


dry in an Oven, but a drying hcat. This 
you may do to any tender Plum, | 


——_— —O— 


Tomake Syrup of Clove-gillyflogers, | 


T= 2 quart of water, half a buſhel of, 
Flowers, cut off the whites, and with 
a ieve fift away the feeds, bruiſe them a lit- 
tle; let your water be boyled, and alittle 
cold again, then put in your Flowers, and 
let them ſtand clofe covered twenty four 
hours 3 you may put in but half the flowers ! 
at a time, the tixength will come out ce? 
better 3 to that liquor put in four pouud of, 
Sugar, Ict it lye in all night, next day boy! 
it in a Gally-pot, ſet it in a pot of water, 
and there let it boyl till all the Sugar be mc1-! 
ted and the Sugar be pretty thick, then. 
take jt out» and let it ſand in that till it be 


through cold, then glaſs it. | 
K 4 7o 
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To make Syrup of Hyſop for Colds, 


T Ake a handful of Hyſop, of Figs, Rai- 

tins, Dates, of each one ounce,ot Colli- 
pint half an handful, French Barley one 
ounce, boyl therein three pints of fair wate 
to a quart, ſtrain it and clarific it with two 
whites of Eggs, then put in two pound of 
hine Sugar and boyl it to a Syrup. 


To make Orange Water, 


Ake a pottle of the beſt Malaga Sack, 
_ and put in as many of the peels of O- 
ranges as will go in, cut the white clean off, 
let them ſteep twenty four hours 3 (till them 
in 2 glaſs ill, and let the water run into the 
Receiver upon fine Suparcandy 3 you may 
fill it in an ordinary: Still. 


To dry Cherries. 


Ake a pound of Sugar, diſſolve it in thin 
fair water, when it is boyled a little 
while, put in your Cherries after they are 
toned, four pound to one pound of Supar, 
let them lye in the Sugar three days, then 
take them out of the ſyrup and lay them on 
ſieves 


PE 


— 


| [cut it in pieces 3 to a pound of Liquorith 


= 
Ky 

| fieves one by one, and ſet them before the 

' Sun on ſtools, turn them every day, clfe 

| they will mould z when they look of a dark 

red colour, and are dry, then put them up. 

And fo you may do any manner of Fruits. 

In the Sun is the belt drying ot them, put} 
into the kirup forme juice of Raſps. 


A Queens Delight. 13 


> <— — 


ag __ 
To make jnyce of Liquoriſh, | 


Jake Engliſh Liquoriſh and ſtamp it very 
clean, bruiſe it with a hammer, and 


thus bruiſed, put a quart of Hyſop water, | 
't them ſoak together in an earthen pot a 
day and a nizhe,then pull the Liquoriſh in- 
to inal] pieces, and lay it in ſoak again two 
days more 3 then ſtrain out the Liquoriſh,| 

| 


and boy! the liquor a good while. Stir it 
(often 3 then put in halt a pound of Sugar- 
candy, or Loaf-Segar finely beaten, tour | 
grains of Musk, as much Aambergreece, 
bruiſe them ſmall with a little Sugar, then 
boyl them together till it be good and thick, | 
til] have care you burn it not 3 then put it 
out in glaſs plates, and make it into round 
rolls, and {ct ic ina drying place till it be 
(2:ff, that you may work it into rolls to be 
[cut as big as Barley-corns, and fo lay them 
K 5 On 
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On a place again: If it be ncedful firew on 
the place again a little Sugar to prevent 
thickning, ſo dry them till it there be need, 
and it they (hould be too dry, the heat of 
the fire will ſoften them again. 


w 
 —— — 


A Perfume for Clothes, Gloves, 
Take of Linet two grains, of Musk 


three, of Ambergrecce four, and the 
Oyl of Bems a pretty quantity 3 grind them 
31] upon a Marble fione fit for that purpoſe, 
then with a bruſh or ſpunge rake them 
over, and it will (wceten them very well; 
your Gloves or Jerkins muft firſt be waſh- 
ed in old red R.oſe-water, and when they 
are almoſt dry, ſtretch them forth ſmooth, 
and lay on the Perfumes. 


CREST Ir Ct rm. 
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To mahe Almond Bigket. 


Ake the whitcs of four new laid Eggs, 
and two yolks, then beat it well for an 
hour together, then have in rcadineſs a 
quartcr of a pound of the beſt A'monds 


t>)2nched in cold water, and beat them vc” 


ry 134i] with Boſe- wart, for fcar of Cyling: | 
{Am tavea pound of the bit Loat-Sugar| 


1:17 Beaten, brat ti:at in the Eggs a while, 


© [ 
then! 
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Mn [then put in your Almonds, and tive or tix 
a | ſpoonfuls of the fineſt flower, and fo bake 
4 them together upon paper plates, you may 
of have a little tine Sugar in a piece of tiffany 

! to duſt themover as they bz in the Oven, fo 

; bike them as you do Bisxer. 
SK To dry Apricocky, | 
hc 
m Irit fone them, then weigh them, talc | 
e, the weight of them in double rehned 
m Yugar, make the Syrup with ſo much water 
Il; as will wet them, and boyl it up fo high, | 
(h- that a drop being dropped on a Plate it will 
cy lip clean off, when it is cold, put in your A- 


th, pricocks being, pared, whil(t your Syrup is 
hot, but it is mult not be taken off the fire} 
before you put them in, then turn them in 


the Syrup often, then let them ſtand three | 

quarters of an hour 3 then take them out, 
98, (ct the Syrup, and tic them up in Tiffanics, 
an one in a tiffany or more,as they be in bigneſs F 
or and whiltt you are tying them up,fet the Sy- 
nds rup on the fire to heat but not to boy], then 
vc” put your Apricocks into the Syrup, and ct 
vB: | them on a quick tire,andrlet them boyl as fait | 
par | as you can, Skim them clean, and when they ! 


\look clear, take them from the fire, and let 
cn | | them 
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them lye in the Syrup till the next day, then 
ſet them on the fire to heat,but not to boyl;z 
then ſet them by till the next day, and lay 
them upon a clean fieve to drain, and when 
they are well drained, take them Out of 
the Tiffanles, and fo dry them in a ſtove,or 
Ibetter in the Sun with glaſſes over them, to 
keep them from the dult. 


To make Duinces for Pies, 


Ipe the Quinces, and put them in- 
V to a little vefſe] of ſmall Bcer 
when it hath done working 3 ſtop them 
cloſe that no air can get in, and this will 
Keep them fair all the year, and good. 


—_ 
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The beſt way to break ſweet Powder, 


Ake of Orrice one pound, Calarus 

a quarter of a pound Benjamin one 

balf pounds, Storax halt a pound, Civct 3 
quarter of an ounce, Cloves a quarter of 
a pound, Mack one halt ounce, Oyl of O- 
:ange flowers one ounce, Lignum Alocs 
on: ounce, Roſewood a quarter of a pound, 
Ambergreece a quarter of an ounce. To 


_”——— —C ” __—_ —_—— 


every 


11 


A Queen en Delight. oF 


every pound of Roſes put a pound of pow-| 
der, the bag mult be of Taffaty, or elfe the 
powder will run through. | 


To make excellent Perfumes. 


T Ake a quarter of a pound of ml 

Roſe-buds cut clean from the Whites, 
tamp them very ſmall, put to them a 
good ſpoonful of Damask Rofe-water, ſo. 
lt them ſtand cloſe fiopped all night, then 
take one ounce and a quarter of Benjamin: 
tinely beaten, and allo fecaricd, ( it you! 
will ) twenty grains of Civet, and ten: 
grains of Musk; mingle theſe with the. 
Roſes, beating them well together, then 
make it up in littl: Cakes between Roſe! 
leaves, and dry them between ſheets of Pa- 


PCr. 


I8 A Queens Delight. =p 


—_— 


To make Conſerve of Roſes boyled, 


Ake a quart of red Roſe-water, a quart 

of fair water,boyl ia the water a - pm 
of rcd Roſe leaves, the whitcs cut off, t 
leaves muli be boyled very tender 3 then 
ſrake three pound of ſugar, and put to it a 
pound at a time, and lct it boyl a little be- | 
tween every pound, ſo put it up in your | 
pots. 


To make Conſerves of Roſes unboyled, 


TI Ake a pound of red Roſes leaves, the! 


whites cut off, ftamp them very fine, 
take a pound of Sugar and beat ia 
with the Roſes, and pat it in a pot, and co-/ 
vcr it with leather,and ſet it in a cool place: 


To make a very good Pomatum, 


Ake the fat of a young Dog or . 
pound, it mutt be killed fo that the 
blood 
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blood ſettle not into the fat, then let the 
outer skin be taken off before it be o0- 
pened, leſt any of the hair come to the: 
fat, then take all the fat from the inlide,' 
and as ſoon as you take it off fling it in-| 
t© Conduit Water 5 and if you ſee the ſe-! 
cond skin be clear, pecl it and watcr it 
with the other 3 be ſure it cools not out! 
of the water : you mult not let any of| 
the ficih remain on it, for then the Po-| 
matum will not keep. To one pound| 
of this fat take two pound of Lambs; 
caul, and put it to the other in the! 
water, and when you ſce it is cold, drain 
it from the water into a Napkin, and break 
it in little pieces with your hngers, and 
take out all the little veins then take, 
eight ounces of Oyl of Tartar z and put; 
in that firſt, ftirring it well together , 
then put it into a Gallon ot Conduit- 
water, and let it fiand till night; ſhi ife| 
this with ſo much Oyl and water, mor- 
ning and evening ſeven days together , 
__ be ſure to (hifr it conilantly : » and; 
the day before you mean to melt it 
xring it hard by a little at a time, and; 
50 ſure the Oyl and Water be al out of! 
t, wring the water well out of it with' 


2 Napxin every time you (hift itz then 


put; 


| 
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put in three pints of Roſewater 3 let it hand. 
clole covered twelve hours, then wrirg | 
out that, and put it in a pint of freſh Roſc- 

water into a high Gallipot with the feces 3 
then tic it cloſe up, and ſet it in a pot f 

water, and let it boyl two hours, then take 

it out, and (irain it into an earthen pan, let 
it ſtand till it be cold 3 then cut a hole in it, | 
anc let out the water, then ſcrape away ' 
the bottom, and dry it with a cloth, and | 
dry the pan melt it in a Chatindiſh of 

Coals, or in the Gallipots beat it fo long, 

till it look very white and ſhining + then | 
with your hand fling, it in tine Cakes upon 
white paper, and let it Iye till it be cold. 
then put it into Gallipots. This will be! 
very good for two or three years, 
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To mak Raiſin Wine. | 
| 


Ake two pound of Raifins of the Sun! 
ſhred, a pound of good powdered! 
Sugar, the juyce of two Leinons, 


one pill, put theſe in an carthen pot witha, 


top, then take two gallons of wat:r,. 
let it boyl half an hour, then take it 5ot! 
trom the tire, and put it into the pot, 2nd! 
COYLY, 


-  ——_ — ——_ 
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it, and when you have drawn this from 
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cover it cloſe for three or four days, ſiir- 
ring it twice a day, bcing ſirained put it in- 
to bottles, and ſiop it more cloſe, in a fort- 
night or three weeks it may be drunk 3 you 
may put in Cloves, Gillyflowers, or Cow- 
ſlips, as the time of year is when you make 


the Raifins, and botled it up, heat two 
quarts of water more, put it to the ingre- 
dients, and let it ftand as aforeſaid. This 
will be good, but ſmaller then the other,the 
water muſt be boylcd as the others 


—_———— 


To make Ras berry Wine, 


Ake a gallon of good R eniſh Wine, 

put into it as much Rasberries very ripe 

as will make it firong, put it in an earthen 

pot, and let it ftand two days, then pour 

your Wine from your Rasberries, and put 

into every bottle two ounces of Sugar, ſtop 
it up, and keep it by you. 


DO A es > or nom ———_ Eo ee I en, 


The beſt way to preſerve Cherries. 


Take the beſt Cherries you can get, and 
cut the ſtalks ſomething ſhort, then for 


every 


— 


] 
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| every pound of thoſe Cherries take two 
| pound of other Cherries, and put them off 
| their ſtalks and Rones, put to them ten 
| ſpoonfuls of fair water, a.1d then {zr them 
on th: fire 10 boyl very fai--till you ſee that 
the colour of the ſyrup be i:ke pz'e Clirret 
wine, then take it off the 1;re {.::1 drain 
them from the Cherries into a va-+ to pre- 
ſerve in» Take to cvery pound ot :herries 
a quarter of Sugar, of which ta«c half, 
and diſſolv. it with the Cherry watcr drain- 
ed from thc Cherries, and keep them boyl- 
ing very falt till they will gelly in a {poon, | 
and as you ſee the ſyrup thin, take of the 
Sugar that you kept hinely beaten, and put 
it to the Cherries in the boyling 3 the fatter 
they boyl the better they will be preſerved, | 
and let them ſtand in a Pan till they be al- 
moſt cold. " 


_——C 
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A TinGure of Ambergreece. 


Ake Ambergreec one ounce, Musk | 
T two drams, Spirit of Wine halt a | 
| pint, or as much as will cover the Ingredi- 
| ents two or three tingers breadth,put all in- 
[toa glaſs, ſiop it cloſe with a Cork and | 
Bladder 3 fet it in Horſe dung ten Or 
twelve | 
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twelve dayes, then pour off gently the Spirit 
of Wine, and keep it ina glaſs cloſe ſtopt, 


then put more ſpirit of Wine on the Am- 


'b bergreece, and do as before z then pour it 
| off, after all this the Ambergreece will ſerve 


for ordinary uſes. Adrop of this wil per- 
tume any thing, and in Cordials it is very 
200d. 


—_— — —— 
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T make UVſquebahb the beſt way, 


Ake two quarts of the beſt Aquavite, 
four ounces of ſcraped Liquoriſh, and 
half a pound of ſliced Raifins of the 

Sun, Annifeeds four ounces, Dates and Figs, 
of each half a pound, ſliced Nutmeg, Cin- 
namon, Ginger, of cach half an ounce, put 
theſe to the Aquavite, ſtop it very cloſe, 
and (et it in cold places ten days, flirring 
ittwice a day With a ſtick, then ſtrain or 
[{weeten it with Sugar-candy ; after it is 
lirained, Ict it ſtand till it be clear, then put 
into the glaſs Musk and Amberpreece 3 two 
grains is fuffcient tor this quantity. 

| 


To. 
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To preſerve Cherries with a quarter of their' F ||; 
weight in Sugar. I | 

| 
tf 


Ake four pound of Cherries, one pound b 

of Sugir, beat your Sugar and lirew a} F |, 
little in the bottom of your ski!let, then pull, of 
off the ſtalks ani ſtones of your Cherrics, th 
and cut them croſs the bottom with a knite;' F| - 
let the juyce of the Cherries run vpon the} (| — 
Sugar 3 for there mult be no other Liq uor 
but the juyce of the Cherries 3 cover your 
Cherries over with one half of your Sugar. 1 
boyl them very quick, when they are half} F| | 
boyled, put in the remainder of your Su. 
gar, when they are almoſt enough, put in| Þ;n 
the reſt of the Sugar, you muſt let them] Bye 
boy! till they part in ſunder like Marmalade] Flr 
ſtirring them continually z ſo put them up| Þ« 


hot into your warm Marmalade glaſſes. {o 
In 
fu 

T: make Gely of Pippins. of 
[ta 


4 | "Ake Pippins, and pare them, and| 1, 
quarter ther, and put as much water} 1, 
7. tothemaswill cover them.and let them boyl| Fc; 
FI till all the vertue of the Pippins are out 3 By, 
11% ) 
AYE 


then ſirain ther, and take to a pint of that 
liquor! F 


[ot the ſame ſtuff; but you muſt let them 
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liquor a pound of Sugar, and cut long 
threads of Orange peels, and boyl in it» 
then take a Lemon, and pare and ſlice it 
very thin, and boyl it in your liquor a little 
thin 3 take them out, and lay them in the 
bottom of your glaſs, and when it is boyled 


'toa gelly, pour it on the Lemons in the 


plaſs. You muſt boyl the Oranges in two or 
three waters before you boyl it int he gelly. 


—_ 
| 
To make Apricock Caker. | 


| hs the faireſt Apricocks you can pet, | 


and parboyl them very tcnder, _— 
take off the Pulp and their weight of Sugar, | 
and boyl the Sugar and Apricocks together | 
very fali 3 ſtir them ever, lett they burn to, } 
ind when you can ſee the bottom of the | 
«Killer it is enough,then put them into Cards 
lowed round and duſt them with fine Sugar 
nd when they are cold ſtone them then 
furn them, and fill them up with ſome more 


land for three or four days before you turn 
them off the firſt place 3 and when you find 
'ncy begin to candy, take them out of the 
Cards, duſt them with Sugar again fo do 
ever when you turn them. 


Jo 


Jinto that liquor, take the weight of them in 


— 
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To preſerve Barberries the beſt way, 
þ Irſt tone them and weigh them, half| 


a pound of Sugar to halt a pound of 
them, then pare them and lice them 


colour it, and firain them into the liquor, 
then put in the ſugar, boyl it as faſt as you 
can,then skim it till it be very clear,then put 
in your Barberrics, and that fugar you 
weighedg and fo let them boy] till the skin; 
be fully riſen up, then take them off, and' 
kim them very clean,and put them up. | 


ſugar 3 then take as many Rasberrics as will 


{ # wh 


To make Lozenges of red Roſes, 


BO! your ſugar to ſugar again, then put 

in your red Roſes being hnely beaten 
and made moitt with the jayce of a Lemon, 
let it not boyl after the Roſes are in, but 
pour it upon a Pye-plaic, and cut it into 
what torm you pleatc, 


"M 


| | 


n put 
gaten 
MON» 
, but 


E 


and boyl it toa Candy, when it is almoſi 
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To make Chips of Quincer, 


Pit {cald them very well, then ſlice them 

into a diſh, and pour a Candy Syrup 
to them ſcalding hot, and let them fiand 
all night, then lay them on plates, and 
ſearſe ſugar on them, and turn them every 
day, and ſcrape more Sugar on them till 
they be dry. If you would have them 
_ clear, heat them in ſyrup, but not to 
oyl. 


—— — 


To make Sugar of Wormwood, Mint, An- 
niſeed, or any other of that kind. 


T Ake double refined ſugar, and do but 


wet it in fair water, or Roſe water, 


boyled take it off, and ftir it till it be cold; 
then dropin three or four drops of the Oyls 
of whatſoever you will make, and tir it 
well; then drop it on a board, being betforc 
lifted with ſugar. 


X— 


_— 
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To make $ yrup of Lemons or Citrons. 


Are off all the rinds, then flice your 
Lemons very then, and lay a lare of 
ſugar 


"i mn——s i 
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Sugar finely beaten, and a lare of Lemons! 
in a ſilver baſon till you have fitted it, or 
as much as you mean to make, and fo letit 
ſtand all night 3 the next day pour off the 
liquor that runs from it into a glaſs through 
a Tiffany (trainer, Be ſure you put Sugar 
enough to them at the firlt, and it will keep. 
a year good it it be ſet up well. | 


* — —O— — — D— — ——_—  - 
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To make Jambals of Apricocks or vince, 


Ake Apricocks or Quinces, and Coddle 

them tender, then take their Pulp and 
dry itin 2 diſh over a Chatindifh of coals, 
and ſet it on a ſtone for a day or two, then 
beat it in a ſtone Mortar, putting in as much 
Sugar as will make a ftiff paſte ; then co- 
lour it with Saunders, Cocheneel or blew 
ach, and make it up in what coloyr you 
pleaſe, rowl them with battle doors into 
long pieces, and tye them up in knots,and 
(o dry them. | 


— — 
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To make Cherry Water, 


Ake nine pound of Cherries, pull out 
the ſtones and (ialks, break them with Y., 
your| 


WM 


i 
[ 


tit] 
the! 
Ja 

gar | 
cep! 


' 


| 


| 
| 
| 
| 
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ddle 
) and 
als, 
then 
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Wien put them into a diſh, and ſqueeze 
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your hand, and put them into nine pints of 
Claret-Wine, tak2 nine ounces of Cinna- 
mon, and threz Nutmegs, bruiſe them and 


put them into this, then take of Roſemary 
and Balm, of each half a handful, of ſweet 
Marjoram a quarter of a handful 3 put all 
theſe with the aforenamed into an carthen 
pot well leaden 3 fo let them fiand to infuſe 
twenty four hours ſo diftill it in a Lim- 
beck, keeping the (trongelt water by it (elf, 
put ſome ſugar finely beaten into your glaſ- 
(es. If your firti water be too (trong, put 
ſome of the ſecond to it as you uſe it. If 
you pleaſe you may tye ſome Musk and Am- 
bergreece in a rag, and hang it by a thread 
in your glaſs. 


OD CL—————————— 
To make Orange Cakes, 


Ake Oranges and pare them as thin as 

you can, then take out the meats clcan 
nd put them in water, let them lye a-| 
out an hour, ſhift the water, and boyli 
"em very tender in three or four waters, 
en put them up, and dry them on a 
oth: mince them as ſmall as you can, 


C3” © 


I 
Ul 


the juyce of the meat into them, and 
L let 


ſ 


| 
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Ict them ſtand till the next daygtake to cve- 
ry pound of theſe a pound and a quarter of 
double retined Sugar. Boyl it with a ſpoon-| 
ful of water at the bottom to keep it trem 
burning till it be Sugar again 3 then put in! 
your Oranges and let them fland and dry. 
on the fire, but not boyl; then put them on 
glaſs plates, and put them in a love, the! 
next day make them into Cakes, and fo dry. 
them as falt as you can, | 


— 


| 
| | 

[ 
To preſerve Oranges the French way, 


Ake twelve of the faireſt Oranges and 
belt coloured, and if you can get them 


with ſmooth skins they are the better, 
aud lay them in Conduit water {ix days 
and nights, (hifting them into freſh watc: 
morning and evening : then boyl them ve 
ry tender, and with a knife pare them ver) 
thin, rubthem with ſalt ; when you hari 
{o done, core them with a coring, Iron. 
taking, out the mcat and ſeeds, then 11 
them with a dry cloth till they be clean 
and to cvery pound of Oranges a pou! 
and a half of Sugar, and to a pound of 8 
gar a pint of waicr, tzen mingle ye 


Sugar and water wcll topether in a lay 
Skillet or pan 3 bcat the whitcs of thi: 


Ly 
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ove.) | [Eggs and put that into it, then ſet it on! 
al the fire, and let it boyl till ic rifcs, and| 
07.l | |(irain it through a Napkin » then (et it on| 
from! | | the tire again, and let it boyl till the Syrup 
tin | |be thick, then put in your Oranges, and 
1 4rr; | | make them feeth as fall faft as you can, now 
mon'|| and then putting in a piece of tine loaf 
. thei ſugar the bigncls of a walnut, when they 
5 dry! | | have boyled near an hour, put into them a 
{| [pint of Apple water; then boy] chem a- 
| |pace, and half a pint of white-Wine, 
* 21 [this (hould be put in before the Apple-wa- 
y. iter, when your Ora! ,cs are very clear, 
« and | jand your Syrup ſo thick that jt will gelly, 
"them |} |{ which you may know by ſetting them to| 
Xetter, (cool in a ſpoon ) when they are ready to 
: das |be taken oft from the fixez then put in 
watcr} \the jayce of eight Lemons warm into then, 
-m vi} [then put them into an earthen pan, and 
1 ver} (16 1et chem fiand rill they be cold, then put 
1 har [<v<ry Orange tn a ſeveral glaſs or pot ;, if 
> Irorlf [394 do but 11x Oranges at a time, it is the 
en mſj jpetter. 
e cleaſ! | | 2” © "3 DAE 
pourdY | | ; 
1 of % | To preſerve green Plums, 
e Jo 
\ lah; THe greateſt Wheaten Plums is the 
\C chu | beſt, which will be ripe in the midlt cf 
L 2 Fuly,| 
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July, gather them about that time, or la- 
ter, as they grow in bigneſs, but you mult 
not ſuffer them to turn yellow, for then 
they never be of good colour being gz- 
thered, lay them in water for the ſpace of 
twelve hours, and when you gather them, 
wipe them with aclean linnen cloth, and 
cut off a little of the fialks of every ons, 
then fet two skillets of water on the fire 3 
and when one is (calding hot put in your! 
Plums, and take them from the fire, and| 
cover them, and let them ret tor the ſpace 
of a quarter of an hour ; then take them 
up, and when your other skillet of water 
doth boyl, put them into it 3 ler them but] 
ſtay in it a very little while, and (o Ict the! 
other Skillet of water, whercin they were 
firſt boyled, be ſet to the fire again, and 
make it to boy], and put in your Plums as 
{before, and thca you {hall fce them rivet 
over, and yet your Plums very whole; 
then while they be hot, you muſt with your| 
knife ſcrape away the riveting ; then take 
to every pound of Plums a pound and tw» 
ounces of ſugar tincly beaten, then {ct a 
! pan with a little fair water on the fire, and 
when it boyls, put in your Plums, and |ct| 
them ſecth half a quarter of an hour til! 


you fee the colour wax green, a - 
then! 


_. a__—_ 
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them off the tire a quarter of an hour, 
and take a handful of Sugar that is weigh- 
ed, and lirew it in the bottom of the pan 
| wherein you will preſerve, and fo put in 
your Plums one by one, drawing the liquox 
from them, and calt the relt of your Sugar 
97 them : then fet the pan on a moderate 
are, letting them boyl continually, but very 
oftly, and in' three quarters of an hour 
they will be ready, as you may perceive by 
(the greenneſs of your Plums, and thickneſs 


c 
l 


(enough, will gelly when it is cold; then 
[take up your Flums, and -put them into a 
| Gall;pot,but boyl your Syrup a little longer, 
then firain it into fome veſſel, and being 
blood warm, pour it upon your Plums, but 
ſtop not the pot before they be cold. Note 
[a'lo you muſt preſerve them in ſuch a pan, 
'x they may lye one by another and turn of 
[themſelves 3 and when they have been tive 
vr fix days in the Syrup, that the Syrup 
grow thin, you may boyl it again with a 


——— 


[littlc ſugar, but put it not to your Plums 


till they be cold. * They mult have three 
[aicings and Cnc boyling. 


: 


2 


v3 


|of your Syrup, which if they be boyled| 


| 
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To ary Flums., 


*Ake three quarters of a pound of Su- 

ear toa pound of black Pcar Flum: 
or Dambns, ſlit the Plums in the Crelt, lay 
a lay of Sugar with a lay of Plums, and 
let them ſand all night; if you ftone the 
IPlums, h1l vp the place with Sugar, ther 
boyl them but gently till they be very ten- 
der, without breaking theskins, take than 
into an earthen or filver diſh, and boyl your 
Syrup afterwards for a gelly, then pour it 


put into the Oven after you draw your 
bread, ſo often until! your Syrup be dried 
up, and when you think they are almoli 
dry, lay them in a fieve, and pour ſome 
icalding water on them, which will run 
through the fieve, and fct them in an Oven 


pſterwards to dry- 
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To preſerve Cherries the beſt way, bigg® 
then they grow naturally, & c. 


ries and boyl them tender in a oy” of 
all 
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on your Plums ſcalding hot, and let them 
Gand two or three days, then let them be! 


Ake a pound of the ſmalleſt Cher- 


t Su- 
Iums 
, lay 

and 
» the 


thin 


tens 
{1M 
your 
ar it 


them! 
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fxir watcr, thcn ſtrain the liquor from the! 
ſub{tance, then take two pound of good 
Cherries, and put thcm in a preſerving pan, 
with a lay-of Lerries, and a lay of Sugar, ! 
\then pour the $ =_ ot the othcr Cherries 
\about them, and {: et them boyl as faſt as! 
[you c2n With a wolck « hc, that the ſyrup 

129 voyi 0 over tnem, and waen your (yru p 
\is thick an4 ct good colour, then take them! 
' UP, and Ict them fiand a cov! ng BY Partt- 

'ttons one trom another, and bein 2 cold yOu 
may pot their: vp. | 


þ 
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| 
To preſerve Damſins, red Plums or blacth, \ 
q 


Ake your Plums newly gathered, and| 
take a little more S Sugar than they do 
hiv, then put toit as much water as will 
r the , then boy! your ſyrup a little * 
Mite, and fo !ct it cool, then put in your 
natal or Plun.s, then boyl them Icifure- 
ly na pot of iecthiug watcr till they be ! 
tenders tmen being, aimolt cold pot them 
UP. 


! 
| 
{ 
| 
[ 
| 
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| To ary PFivping or Pearr, | . 

ke your Pippins, Pears, Apricocks,! in 

pare them, and lay them in a broad, || | 8 

jearthen pan one by one, and fo rowl them; Þ| | ® 

lin {carſed Sugar as you flower fricd fhih ; g| 

iput them in an Oven as hot as for Man» Cc 

ichct, and ſo take them out, and turn them, || | © 

as long as the Oven is hot 3 when the Oven I |* 

lis of a drying, heat, lay them upon a Paper, | |" 

RN jand dry them on the botton of a tieve 3 o bh 

i” you may do the leaſi Plum that is. | | 

[* J 

[it IÞ . 

| F To dry Pippins or Pears another way, bs 

It Ake Pippins or Pears, and lay them in! 
" [5 an earthen pan one by one, and when | 
"gh they be baked plump and not broken, then | 

tzke them out, and lay them up, and lay | 
them upon a paper,then lay them on a ficyes | 

bottomzand dry then as you did betore, | 

| To dry Apricocks tender. | 

{ 

Ake the ripeſt of the Apricocks, pare, | 

them.put them into a fi]ver or earthen | | 

Skillet, and to a pcund of Apricoks put ; | 

three quarters of a pound of Sugar, ſet; 

| your | 
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your Apricocks over your tirczſtirring them 
till they come to a Pulp and (et the Sugar} 
in another skillet by, boyling it up to a 
good height, then take all the Apricocks, 
and tiixr them round till they be well min- 
plcd, then let it ttand till it be ſomething 
cold and thick,then put it into Cards,being 


| To dry Plums, 0 


Akea Pound of Sugar to a pound of 
Plums, pare them, ſcald your Plums } 


| cut of the faſhion of an Apricock, and laid 

| upon olaſs plates, till the Cards halt ful), 
[then {ct them in your ſtove 3 but when you 
' ind they are fo dry that they are ready to 


turns then Provide as much of your pup 


a ſtove, when they are turned, (whicti you } 
Tail have ſaid before ) and pour the reit of 
te Pulp upon them, fo ſet them into your} 
ove, turning them till they de dry. | 


tnen lay your Flums upon a tieve till the wa- 


to a Candy heigth,and then put your Piums 
in whilſt your Syrup is tot, ſo warm them 
every morning for a week, then take them 
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as you had before, and to put to every ones. 


ter be drained from them, boyl your Sugar } 


1 


out, and put them into your liove and _ 
them. L p) 4. 


Y*xith the other half of the Sugar, then put 


4 


| 


| 


fin the watcr firſt on one tide, and then on 
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79 dry Apricockg. 


Ake your Apricocks, pare and ſtone 
them, then weigh half a pound of Su- 

gar to a pound of Apricocks, then take half 
that ſugar, and make a thin Syrup, and 
when it boyleth put in the Apricocks, then | 
ſcald them in that Syrup 3 then take them 
oft the tire, and Iet them ſtand all night in 
that Syrup, in the morning take them out 
of that Syrup, and make another Syrup | 


them in, and preſerve them till they look 
clezr 3 but be ſure you do not do them (o 
much as thoſe you keep preferved without 
drying 3 then take them out of that Syrup | 
ard 1zy them on a picce of plate till they be 

co!4, then take a skillet of fair water, and 
hen the water boyls take your Apricocks 
One aſtcr another in a ſpoon, and dip them | 


the othcrz not Ictting them go out of the 
ſoocn: you mult do it very quick, then put 
thcra on a piece of a plate and dry them in 
2 Stove, turning them cvery day 3 you mull 
>: ſure that your Stove or Cubbard where 
you dry them, the heat of it be renewed 
three timcs a day with a tempcrate drying 


hcat | 


eat untill they be ſomething dry, then af-} 


| f 
tera ds turn them once as you fce cauſe. 


Conſerve of Violets the Italian manner. 


Ake the leaves of bluc Violets ſeparated 

trom their ſtalks and greens, beat them 

very W cll in a ſtone Mortar, with twice 

thcir weight of ſugar, and reſerve them for 
your ule in a glaſs veſſel, 


The Virtcs, 


| The heat of Choler it doth mitigate, 
extinguiſheth thirſt, aſſwageth the belly, 
and helpeth the Throat of hot hurts, harp 
droppings and drinefs, and procureth reli. 
it will xcep one year. 


= CO re mmm — _ ——— — ——— . - Bu ———_ —— 


aſcrve of red Roſes the Ttalizn manner, 


T' Ake frcſh red Roſes not quite ripe, bear 

" them in a {tone Mortar,mix thcm with 
Couble their vecig! it of ſugar, and put | 
them in 3 glaſs cloſe fiopped, being not 
'tull, let them remain bctore you uſe them 
'hree months, tiring Ot them once a day. 
4 54 
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1 
— | 

| 
The Virques. 


| 
The fiomach, Heart, and Bowels it 
cooleth, and hindreth vaporsz the ſpitting | 
[of blood and corruption for the moſt part 
( being cold) it hepleth. It will keep wa- 
ny years, 


- Oe— 


M— 


Conſerve of Borage flowers after the Italian way, | 


Ake freſh Borage flowers cleanſed well 
from their heads,four ounces, fine {us | 
gar twelve ounces, beet them well together 
{in a ſtoric Mortar, and keep them: in a vid- 
{e] well placed. | 
The. vertucs are the ſame with Buglols 
flowers. | 


G—_— 


— — — 


| 
Conſerve of Roſemary flowers after the 1tal13n 
manner, 


Ake new Roſemary flowers one pound, | 

ot white ſugar one pound, ſo beat them! 
together in a Marble Mortar with a wood- 
en pelile, keep it in a gally- pot or veſſel of | 
carth well glaſſcd, or in one of hard (tone. 
It may be preferyed for one year or two. | 
The| 


_ hd 
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It comforteth the heart, the ſtomach, the 
brain,and all the nervous parts of the body 


= —— 


! 
The Virtues. | 
* 
s | 
| 
| 
| 
| 


Conſerve of Betony afier the Ttalian ray, 


Etony new and tender one pound, the' 
belt Sugar three pound, beat them ve-| 
ry ſmall in a ſtone mortar, let the Sugar be| 
boyled with two pound of Betony- water | 
to the conliftence of a Syrup, at length mix: 
them together by little 2nd little over a, 
{mall fire-and make a Conſerve which __ 
in 2 glaſs- 
The Virtnes, 


It helpeth the cold pains ofthe head.pur- 
geth the ſtomach 2nd womb); it helpeth lio-! 
nineſs of the reins,and farthereth Concept;- | 
ON, 


| 
i 
} 


Conſeroe of Sage. 


Ake new flowers of S:2e one pound, 
Sugar one pound » fo beat them to- 
gether very {mall in a Marble Mortar, 
put them in a veſſel well glaſſed and! 
liceped, tet them in the Sun, tir 
than 


pI 


=_ 
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them daily 3 it will laft one year, 
Je Virtues, 

It is good in al! cold hurts of the brain, 
it refrctheth the math it opcneth Ohb- 
tirutions, and takes away ſuperfluous and 
hurtful humors from the Stomach. 


Conſerve tbe flowers of Lavender. | 


Ake the flowers being new, ſo mary 23. 
you pleaſe, and beat them with three! 
eimcs their weight of white ſugar, aftcr the 
ſame manner as Roſemary flowers they will, 
keep one year. = | 
Toe Virtues, | 
The Brain, thc $ Stoinach, Liver, Spleen,! 
the Womb it makctit warm, aud is good in 
the Suffocaition vi 116 \Veor 2, hardinus of 
the Spleen, and tor the Apopicx. 
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{De r ertuts, | 
Tt is good zgainit the coldneis, 
moiſtnels -of the Brain, the Stomaci! 
Atty 
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ind it ſtrengtheneth the Vital Spirits. 


—O— — —  —  — 
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Conſerve of Piony after the Italian way. 


þ the Spring take of the Flowers freſh! 
halt a pound, Sugar one- pound, beat 
them together in a good tione Mortar, then| 
cut them in a glals, and ſet them in the ſun! 
tor three months, ſtirring them daily with! 
a wooden Spatula. 
The Virtzes, | 
It is good againſt the Falling-ſickneſs, 
and giddineſs in the head, it cleanſcth the' 
Reins and Bladder, 
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Touching Candies, as fol- 


loweth. | 


—————— OO — -- --— 


11 
To Candy Roſemary flowers i: the Sun, | 


Ake Gum drago.;. an:t fieep it in} 
Ruſe-water, taca tzk: the Rofe-) 


_— 
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mary flowers, good coloured, and well 
prickt, and wct them in the water that your 
Gum Dragon is tiecped in, then take them 


* o—_ "a 


@ - 4 


—— 
As. 


a 


= 42 


: 

; | out and lay them upon a Paper, and (ire | ' 

11} tine Sugar over them; this do in the hot 
Il 7 Sun, turning them, and lirewing Sugar on | | | 
13H them, till they are candied, and lo Keep | b 
' [ | chem for your ulc. 'Flo 
To HM Pe 'Þ cc 
21 
To make Sugar of Roſe. 'BjR 

| 
Ake the deepeſt coloured rcd Roſes, | 7 


pick them, cut off the white bottoms 
and dry your red leavcs in an Oven, till they |. 
be as dry as polſhble,then bcat them to POW: | 


der and ſearſe them, then take half a pourd| Þ |. 
of Sugar beaten fine, put it into your pan' |} | 
| with as much fair water as will wet it; then , 
ſet it in a chatindiih of coals, and Ic :t 
boyl till it be Sugar again,then put as miyco 
powder of Roſes that will make it loc kn VC» - 
ry red, ſtir them well together, and v = i 
it is almoſt cold. put it into palcs and when, 'th 
it is througluly cold, take them oft, and put| Þ [4 
them in boxes. " 
m1 
an 


Þ s 


— — 


| 


., wo F "PF oh | 3 i - , 
lo Canay Pippins, Fears, Apricocks or Plms. 


Ake ot theſe fruits bcing pared, and 

firew Sugar upun them as you do Rows 
tr upon frying filh 3 then lay them on a 
board in a Pewter dith, fo put them intoan 
Oven as hot as for Manchet;z as the Liquor 
comes from them, pour forth, turn them, 
and ſirew more Sugar on them, and ſprinkle 
Roſe-water on them, thus turning and Su- 
garing 'of them three or four times, till 
they be almoſt dry, then lay them on a 


'Lettice wire, or on the bottom of a ſieve in 


| 


a warm Oven, after the bread is drawn out 


(till they befull dry, fo you may keep them 
all the ycar. 


| 
' 
{ 


' 


| 


To Candy or clear Rock-candy flowers, 


Ake ſpices, and boyl them in a Syrup 

of Sugar,then put in the lowers,boyl 
them till they be (iff, when you ſpread 
'them on a Paper, lay thzm on round 
Wires in an earthen pan, then take as 
'\much hard Sugar 2s will fill your pan, 
nd as much water as will melt the Su- 
gar, that is half a pint to cvery panes 
tnen 
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hm 


then bcat a dozen fpoonſu.z of tair water, 
, and thc white of an Egg in a baſon with 
Birchen rod till it conc to froth, when 

| your Sugar is all melted and boyled, put | 
the troth of the Egg in the hot Syrup, and 

;aS it riſcth, drop in a little cold watcr; 9 | 
Jet it boyl a little while, then ſcum it, then 
' boyl it to a Candy height, that is, when 
' you may draw it in finail threads between 
your hinger and your thumh : then pour 
forth all your Syzup that will run from it 
in your pan, then ct it a drying one hour 
or two, which done, pick up the wires, 
and take off the flowers, and lay them on 
Papers, and fo dry them. 


| : 


 — 


To Candy Spaniſh flowers, 


Ake the bloſſoms of divers forts cf 
flowers, and make a ſyrup of watcr 
and Sugar, and boyl it very thick, then put 
in your Bloſſoms, and (iir them in thcir 
boyling, till i it turn to Sugar again, then fiir 


'them with the back of a ſpoon, till the Sus | 
gar fall frotn it fo you may keep them for | 


Sallets all the year. 


To 
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To Candy Graper,Cherries or Barberries. 


Ake of theſe fruits, and fircw fine 
{ited Sugar on them as you do flower 
on ſrying tilh, lay then on a lettice of wire | 
in a deep earthen pan, and put them into | 
in Oven as hot as tor Manchet 3 then take! 
them ot, and turn them and ſugar chem | 
32ain, and fprinkle a lictle Roſe-water on | 
them,pour the ſyrup forth as it comes from j 
them, thus turning and Sugaring them till | 
they be almoſt dry, then take them out of | 
the carthen pan and lay them on a lettice 
of wire upon two billets of Wood in a 


warm Oven, after the bread is drawn, til 
they be dry and well candicd, 


—_— 


'To Candy Succets of Oranges, Lemons, Ci- 
trons,and Angelica. 


Ake, and boyl them in fair water 
tender, and ſhiit them in three boyl- 
ings,fix or {even times,to take away 

their bitterneſs, then put them into as 
,much Sugar as will cover them, and fo let 
'them boyl a walm or two , then take 


_ out, and dry them ina warm Oven 
as 


———_— 
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as hot as Marciet, ard being dry, boy! thel 
Sugar to a Candy height, and fo calt your! 
; Oranges into the hot Supar, and take them | 
out again ſuddenly, and thcn lay them up- | 
On a lettice of Wire on the bottom cf a! 
Sieve in a warm Oven after the bread is 
drawn, ſtill warming the Oven till it be 


dryed, and they wil! be weli Candied. 


O— — 


_— 
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| To Candy the Crange Roots, 


"JF Ike the Orange roots, being well and 
| tenderly boyled, peth them and peel 
' them, and waſh them out of two or three 
| watersSithen dry them well with a fair cloth 
[then put them together two or three in a 
knot, then put them into as much claritied 
Sugar as will cover them, ard fo let them 
boyl leiſurely, turning them well untill yo 


| 
; 


| 
| 


| ſee the Sugar drunk vp into the root 3 then | 
| ſhaking them in the Bafon, to ſvnder the. 
| knots and when thcy wax crys take them: 


' vp ſuddenly, and Jay them on ſheets of | 


' white Papcr, and fo dry thcm before "the 


hre an hour or two, and they will be Can- 


dycd. 


To, 
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To Candy Orange Peels ofter the Italian way. 


© hw Orange peels fo often ſteeped in 

cold water, as you think convenient 
for their bitterneſs, then dry them gently, 
and Candy them with ſome convenient Sy- 
rup made with Sugar 3 ſome that are more 
'grown, take away that ſpongious white 
under the ycllow peels, others do both to- 
gether. ; 

The Virtues, 


' They corroborate the Stomach and Heart, 


— — —_ 


To Candy Citrons after the $S paniſh way, 


Ake Citron Peels fo large as you pleaſe 

the inner part bcing taken away, I:t 
tier be lieeped in a clear lay of water 
oy alhes for nine days, and ſhift them the 
| ith day, afterward waſh them in fair wa- 
[ter till the bitterneſs be taken away, and 
that they grow {weet,then let them be boyl- 
ed in fair water till they grow ſoft, the 
watry part being taken away, let them be 
ſteeped in a Veſſel of fione twentyfour 
| [10urs, with a Juleb made of white Sogar, 
an 


— 
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and three parts water, aftcr let them be} 
boylcd upon a gentle tite, to Candinels of 
Penides or Paſie ; being taken out of that,! 
let them be put into a glaſs veſſel one by 
one, with the Julep of Roſes made ſome-) 
what hard, or with Sugar 3 fome do add 
Amber and Musk to theme | # 


The Virtues, 
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$i It comforteth the Stomach and Heart, it 
11 1 helpeth Concottion, F 
WY {1 ——————— 
1-""2% £0 To Candy Cherries the Italian way, ||| 
2 I). | , 
UG} iis Ake Cherries before they are fu!l ripe, ; 
Wa-{t, the ſtones taken out, put clariti:d Su- JF | 
| ft | gar boyled to a height, then pour it or, n 
88 them. | c 
3.7 - REA GO 
| 8! 
Chicory roots Candied the Ita!i2n way. 1 
i: 
TJ ake Chicory new and green, the | a 
ward Bark bcing take: . »zy, ticn bes ir 
before thty be candied, It them be curinÞ | o 
ſcvcral parts,and gently boy lcd, rhat ny bit-'Þ | a 
terneſs may remain,ther {ct them in ihe 317, \ | th 
placed feverally, and put Sugars to t jm | tc 
me to a hcight. 4 | JET 
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| Touching Marmalets, _ 
| Quiddony, as followeth. 


To make Marmalet of Damſins. 


Ake two quarts of Dimlins that be} 
through ripe, and pare off the skins of: 
three pints of them, then put them into an 
earthen pipkin, thoſe with the skins under- 
 woli 3 then ſet the Pipkin into a pot of fec-: 
thing water, and let the water ſeth apace 
| untill the Damiins be tender. Cover the 
; Pipkin cloſe, that no water gets into ther, 
{and when they are tender, put them out 
inco an earthen pan, and take vurt all 
the ſtones and Skins, and weigh them, 
and take the weight with hard Supar , 
then break the Sugar fine, and put it in- 
to the *Damtins, then fer it on the tire, 
and make it boyl apace till it will come 
from 
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from the bottom ot the Skillet, then take 
it up, aad put it into a glats, but ſcum i i 


clear in tie boyling. 


| 
Ta maize white Marmalet of ©ninces, 3 
| 


Ake unpared Quinces, and boyl then; 
whole in fair water,peel them and take 
all the pap from the coar, to every pound 
thereof, add three quarters of a pound of 
ſugar, boyl it well till it come well from 
the pans bottom, then put it into boxes. 


To make Marmalet of #ny tender Plums. 


Ake your Plums and boyl them be 
tween two diſhes on a Chafindilh of 
coals, then ſirain it, and take as much Supar 
as the Pulp doth weigh,and pat to it as much 
Roſe-water and fair watcr, as will melt it, 
that is, half a pint of water to a pound ct 
Sugars and ſo boyl it to a Candy height, 
then put the Pulp into hot Sugar, with the 
pap of a roalied Apple. In like manner you| 
mult put roatied Applcs to make Patie Roy- 
al of it,or cl{c it will be tough in the drying, 
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To make Orange Marmalet, 


Tc Oranges, pare them as thin as you 

can 3 boyl them in four ſeveral waters, 
I:t them be very ſoft betore you take them 
out, then take two quarts of Spring-water, 
put thereto twenty Pippins pared,quartered 
2nd coarcd, let them boyl till all the ver- 
tus be out, take heed they do not loſe the 
colour 3 then (irain then, put to every pinr 
of water a pound of Sugar, boyl it almoit 
toa Candy height, then take out all the 
meat out of the Oranges, ſlice the peel 
in long flits as thin as you cans then put in 
your peel with the juyce of two Lemons, 
and one halt Orange, then boyl ir to a 
Candy. 


'To make Quiddony of Pippins of Ruby, or 
any Amber coluwr. 


25 much fajr water &4 will cover them. till 
{n 1 
thcy be tender, and ſunk into the water. 


ing-| then firain a! the liquor from the Pulp. 
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Pound of Sugar, and boyl it till it be x 
: Quakivg gelly on the back of a ſpoon 3 fo 
(then pour it on your moulds, being taken | £7: 
'Out of fair water 3 then being cold turn 
'them on a wet trencher, and fo ſlide them 
; into the boxes, and if you would have it 
[ruddy colour, then boyl it leiſurely cloſe co- 
'vercd, till it be as red as Clarst Wine, (0 
[you may conceive, the difference is in the! 
| boyling of itz remember to boyl your Quin-! ter 
bo in Apple water as you do your Plums. 'þ 
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To make Dniddony of all forts of Plumr, | 
Ake your Apple-watcr and boyl the: 
Plums in it till it be red as Clarret: 2 
Wine, and when you have made it ſtrong 'Þ «ni 


of the Plums,put to every pint half a pound F* 
of ſugar and fo boyl it till a drop of it hang $** t 


! 


— 


! 
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| on the back of a ſpoon like a quaking gelly. Þ 
Þþ It you will have it of an Amber colour, 'F'" 
$1 then boyl it with a quick firc, that is all the} Þ'3 
F ' diff:rence of the colouring of it. 
__ 
. 
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T; make Marmalet of Cranges, or Orange, 
Cakes, &c. 


ges, and water them three days, 
(hitting the water twice a day, pare 

hem as thin as you poſſibly can, boyl them 
in a water changed hve or 11x times, until. 
he bitterneſs of the Orange be boyled out 3 
hoſe that you preſerve mult be cut in: 
alres, but thoſe for Marmalet muti be! 
oyled whole, let them be very tender,and; 

\ Mice them very thin on a Trencher, taking 
2t the ſeeds and long firings, and with ' 
x«nife make it fine as the Pap of an Ap-| 
ez then weigh your Pap of Oranges. 
ſid to a pound of it take a pound and a{ 
alt of Sugar » then you mult have Pip-| 
Fins boyled ready in a skillet of fair water, 
(Fd cake the -Pap of them made fine on a! 
rencher, and the ſtrings taken out, ( but] 
Ke not half ſo much Pippins as Oranges )) 
en take the weight of it in Sugar, and 
Is it both together in a lijver or 
then dith 3 and fet it cn the. coals 
dry the water out of it, as you 


| 
1's the yelloweſt and faireſt Me 
| 
| 


DOC OC  — 


_ A Queens Delight. | "=, | | 


do with Quince Marmalet ) when your » '( 
gar is Candy height, - put in your ftuft, and 'Þ} : 
boyl it till you think it Rift enough, fiir. 
ring it continually 3 it you pleaſe you may! 
put a little Musk in it. 
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Touching Paftery and | 


, It, 

Paſties, yy 

ith 

| ; Lit 
| To make Sugar Cates. i the 
, Or 

Ake three pound of the tincli; ty 


Wheat flower, one pound offi rcr 
tine Sugar, Cloves and Mace offi r.ot 
each one ounce tincly ſealed v0! 
two pound of Butter, a little Rofe- water © 
knead and mould this very well togt 
ther, melt your Butter as you put it In 
then mould it with your hand forth u! 
on a board, Cut them roun4 with | 
glaſs, then lay thcm on papers, a T 
oy them in an Ovens be ſure vu! 
C\ 
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' Oven be-not too Irot, 
they be coloured enough, 


or three weeks, 
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To make clear cakes of Plums. 


beſt, put them in a tone. jug, 
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hem ſtand till 


Ake Plums of any ſort, Raſpiſs a e the! 


ritO a 
'pc t of ſcething water, and when ti-:y are, 
ciſolved, Uirain them together throgh a! 
fair cloath.and take to a pint of that a pound | 
' of Sugar, ut to as much colour as will melt. 
it, and boy] to a Candy height 3 boyl the. 
liquor likc wile in another Foſnet, then put! 
them ſeething hot together, and fo boyl a 
ile while ſtirring them together, then pur! 
them into glefles, and ſet them in an Oven | 
or $ove in adryiog heat, Ict them ſtand (o' 


and never be cold, 


[rcmoving them from one warm place to a- 
[rother, they will turn in a week 3 beware} 
you ſer them not too hot, for they will be! 


| 
' 


— 


—— ——— 


12h 3 fo every day turn them till they be; 
ty ; they will be very clear. 


To make Palte of Orarges and Lemons. 


r 


M 3 


—— + O———_— 


Ake-your Oranges well coloured, boyl' 
thcm tender in water, changing them 
lix 
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{6x or ſeven times in the boyling, put into: 
ithe firſt water one handful of Salt, and 
'then beat them in a weoden bowl with 2 
wooden pelile, and then {train them 
'through a piece of Cuſhion Canvas,then take 
formewhat more than the weight of them in 
Sugar, then boyl it,dry and falhion it as you' 
pleaſe, 


— — * OS 


a ——_ CC__—— 


To make Ranberry Caker, 


Ake Rasberrics, and put them into a/ 
Gallypot, cover them cloſe, and ſt 
(hem into a skillet of water, and let them 
boyl till they are all tro maſh, then rub them 
through a firainer of Cuſhion Canvas 3 put| 
the Liquor into a {ilver baſon,and ſet it upon 
a Very quick fire 3 and put into it one hand-! 
tul or two of whcle Rasberries, according 
fo the quantity of your liquor: and as you; 
(hall like to have ſeeds in your palte. 
Thus let it boyl very fait till jt be thick! 
and continually fiir it leſi it burn chen| 
take two ſilver diſhes that are of a 
weight, and put them into your Scales, in 
the one put the Raſfpiſs (tuff, and in 
'he other double rctined Sugar, finely 
beaten, as much as the weight ak 
ſtuftz 


— 


| 


” will melt it, {ct it upon the tire, and ler 
it boyl till it be very high Candied, then 
| take it from the fire, and put your Raſpiſs 


| <m_ 
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| fuff; then put as much water to the Sugar, 


fiuff into it 3 and when your Sugar and 
Rasberries are very well mixed togetner,| 
ard the Sugar well melted from about the 
diſh, (which it it will not do from the fire, 
(ct it on 2gain ) but Ict it not boyl in any; 

calez when it is pretty ccol, lay it by | 
ſpoonfuls in places, and put it into your! 
ſtuff, keeping temperate fire to it twice a 
day till it be candicd that will turn them, 
joyn two of the pieces together, to make| 


'ſtrainit through a piece of Culhion Canvas, 


the Cake the thicker. 


—_—  —— —_— _—_ 


To make Paſte of Genoa Citrons, 


AkeCitrons and boyl them in their skins 
then ſcrape all the Pulp trom the coar, 


take twice the weight of the Pulp in Sugar. 
put to it twice as much water as will melt it, 
that is, half a pint to every pound of Su- 
gar, boyl it toa Candy height; dry -the 
Pulp upon a Chatindiſh of coals, then put 
the Syrup and the Pulp hot together, boy! 
t with (tiring untill it will lye upon a Pye-/ 


M 4 plate; 
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plate, ſet it ina warm ſtone Oven upen 
two billets of wood, from the heat of the 
Oven, all one night, in the morning turn 
it, and ſet it in the like heat again, fo turn 
lie 't every day till it be dry. 


| — ——oncti > —— —— —— — _ {DD a 


To make a French Tart, 


Ake a cuarter of Almonds or there 

abouts,ard peel them, then beat them 
in a Matar, take the white cf the breaſt of 
2 cold Czpon, and take ſo much Lard as 
twice the quantity of the Capon, and fo 
much Butter, cr rather more, and half a 
Marrow- bone, and if the bone be little, 
then all the Marrow, with the juyce of one 
Lemon 3 beat them all together in a Mortar 
[very well, then put in one halt pound 
Loat- Sugar grated, then take a good picce 
of Citron, cut it in ſmall pieces, and half 
a quarter of Piltanius, mingle all thefe to- 
gether, take ſome flower, and the yolks of 
twoor three Eggs, and ſome {weet Butter, 
and work it with cold watcr, | 
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To make Cakes of Pear-Plumy, 


;TAe 2 pound of the clear, or of the 
| * Pulp, one pound of Sugar, and boyl it 
[to a Sugar again, then break it as ſmall as 
[you can, and put in the clear, when your 
(Sugar is well melted in it, and almoſt cold, 
put it in glaſs plates, and ſet them into your | 
{ove as falt as you can, with coals under 
'thcm, and (o twicea day whilſt they be dry 
'enough to cut; if you make them of the 
clear, you mult make Paſte of Apples to lay 
upon them, you muſt ſcald them, and bcat 
them vesxy well, and fo uſe them as you 
do your Plums, and then you may ode) 
into what faſhion you pleaſe. 


| _— 
1o make Cakes, viz. | 


Ake a pound of Sugar fnely beaten, 
four Yolks of Eggs, two whites, one; 

31t pound of Butter waſhed in Roſe-wa- 
(cr, ix (poonfuls of ſweet Cream warmed, 
one pound cf Currans well pickt, as much 
flower as will make it up, mingle them well 
together, make them into Cakes,bake them 
ia an Oven almoſt as hot as for Man- 
M 5 cher, 
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chet, halt an hour will bake them, 


To make a Cake the way of the Royal Princeſ; 
The Lady Elizabeth, daughter to Kinz, 


CHARLES the Firſt, 
; i Ake half a peck of Flower, half a pint 
of Roſe-water, a pint of Ale yeal}, 
2 pint of Cream, boyl it, a pound and an 
halt of Butter, ſix Eggs, ( leave out the 
whites 5 four pound of Curzans, one hal! 
pound of Sugar, one Nutmep, and a little 
Silt, work it very well, and Ict it ſtand 
half an hour by the fire, and then work 
it again,and then make it uprand let it fiand 
an hour and a halt in the Oven ; let not 
your Oven bc too hct, 


_— — 


To make a Paſte of Apricochs, 


Ake your Apricocks and pare them, 
and ſtone them, then boyl them ten- 

der betwixt two dithes on a Chatindiſh of 
Coles 3 then being cold, lay it forth on a 


white (ſn2er_of Paper 3 then take as much 


(ugar as it doth weigh,and boyl it to a Candy} 


height, with as much Roſc-watcr and fail 


- 


OO OR 


water 


. 
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63) 
| Water as will melt the Sugar, then put the 
'Pulp into the Sugar, and fo let ic boyl till it 
'be as thick as for Marmalet, now and then 
Rirring of it, then faſhion it upon a Pye- 
'plate like to halt Apricocks, and the next 
[day cloſe the half Apricocks to the other, 
jard when they are dry they will be as clear 
'as Amber, and eat much better than Apri- 
'cock it (clt, 


A Queens Delight. 
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J 

To make Paſte of Pippins like leaves, 24a 
ſome like Plums, with their ftones and 
ſtalks in them. 


Axe Pippins pared and coared, and 
Cut in pieces and boyled render, {o 
rain ther and take as much Sugar as the| 
' Pulp doth weigh, and boyl it to a Candy| 
| height, with as much Roſe-water, anc} 
' fair watcr as will melt it, then pat th c| 


-3% into the hot Sugar, and Ict it boy un-! 
' till it be as thick as Marmalet 3 then fathion 
k on a Pye-plate, like Oaken leaves, and 
| fome 1;ke halt Plums, the next day cloſe the 
; half Plums together, and if you pl leaſe you 


| may put the (tones and ſtalks in them, and 
' dry them in an Oven, and if you will have { 
' them look green, make the Fait waen Pip 
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pins are green 3 and it you will have them 
look red,, put a little Conſerve of Barberrics 
in the Paſte, and if you will keep any of it 
all the year, you mult make it as thin as 
Tart ftuff, and put it in Gallipots. 


 —_—_ 


To make Paſte of Elecampane roots, an ex- 
| ellent remedy for the Cough of the Lungs. 


Fake the youngeſt Elecampane Roots 

and boyl them reaſonably tender , then 
pith them and pcel them and fo beat it in 
a Mortar, then take twice as much Sugar as 
the Pulp doth weigh, and fo boyl it to a 
Candy height, with as much Roſe-water as 
will melt itz then put the Pulp into the 
Sugar, with the Pap of a roaſted apple. 
then let. it boyl till it be chick, then drop it 
on a Pyc-plate, and fo dry it in an Oven 
till it be dry, 
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To make Paſie of flowers of the colour of 
Marble, t:ting of natural flowers, 


Ake every (ort of pleaſing flowers, as 
Violets, Cowſlips,Gilly-fowers,Ro. 


— 


{es or Marigolds,and beat them in ; 
Mor. 


_—__w_ 
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Mortar, each flower by it ſelf with Sugar, 
till the Sugar become the colour of the! 


flower, then put a liitle Gum-Dragon ſteept 
in water into it, and beat it into a perfe& 


| 


. 


| 


paſte 3 and when you have half a dozen co-| 


lours, every flower will take of his nature; 
then rowl the Paſte therein, and lay one 
piece upon another, in mingling ſorts, ſo 
rowl your Paſte in ſmall rolls, as big and as 
25 long as your finger, then cut it off the 
bigne(s of ſmall Nut, overthwart, and fo 
rowl them thin, that you may ſec a Knife 
through them, fo dry them before the tire 
till they be dry. 


—— — 


To make Paſte of Rasberries or Engliſh Cur- 


rans. 


Ake any of the Frails, and boyl them 

tender on a Chatindiſh of Coals be- 
twixt two diſhes and firain them, with the 
Pap of a roalted Apple, then take as 
much Sugar as the Pulp doth weigh, and 
boyl it to a Candy height, with as much 
Roſe-water as wi:l melt it 3 then put the 
Pulp into the hot Sugar, and let it boyl 
leifurcly till you ſee it as thick as Mar- 
malet, then faſhion it on a Pye-plate, and 


put 
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and let them dry leiſurely till they bedry. | 


| 
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To make Naples Bicket. 


ee ae | 


are made of, and put to it an ounce of | 
Pinc-apple-ſceds in a quarter of a pound of | 
ſtuff, for that is all the difference between | 
the Mackaroons and the Naples Bisker. 


TJ Ake of the ſame ſtuff the ET 0 


es 


To make Italian Birket, 


— 


Ake a quarter of a pound of ſcarſcd 
Sugar, and beat it in an Alablafter 
Mortar with the white of an Egg, and a 
little Gum-Dragon ficeped in Roſe- water, 
to brirg it to a perte& Paſte, then mould if 
up with a little Annifſced and a grain ct 
Musk; then make it up like Dutch bread, 
and bake it on a Pyc-plate in a warm Oven 
till they riſe ſomewhat high and white,take 


them out, but handle them not till they b: 
tkroughly cold and dry. 


, 
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To make Prince Bickets, 


Ake a pound of fſearſed Sugar, and a 
pound of fine flower, eight Eggs with 

two of the reddeſt yolks taken out, and fo 
beat together one whole hour,then take you 
Cofhns, and indoice them over with Butter 
very thin, then put to it an ounce of Anni-"' 
ſeeds, fine duſted, and when you are ready 
to hll your Coftins,put in the Arniſeeds,and 
ſo bake it in an Oven as hot as for Manchet, 


—— 


To make Marchpane to Ice rnd Cuild, and 


garniſh it according to Art. 


Ake Almonds and blanch them out of 
(cething water, and beat them till they 
come to a hne paſlic ina ſtone Mortar, rhen 
| take tine ſearſed Sugar, and ſo beat it a!l to- 
| gether till it come to a perfect paſte, put- 
[ting in now and then a ſpoonful of Roſe- 
water, to keep it from boyling 3 then cover 
' your Marchpane with a ſheet of Paper a5 
' big as a Charger, then cut it round by 
that Charger, and ſet an edge about it as 
about a Tart, then bottom it with Wafers, 
then bake it in an Oven or in a baking pan, 
and , 


CE I — 
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ec, 


and when it is hard and dry, take it out cf | 
the Oven, and Ice it with Roſewater and | 
Sugar, and the white of an Egg, being as 
| thick as Butter,and ſpread it over thin with | 
two or three feathers, and then put it into 
| the Oven again, and when you ſee it rilc 

high and white, take it out again and gar-| 
niſh it with ſome pretty conceit, and lick | 
ſome long Comtfits upright in it, ſo guild | 
it, then ſtrew Bisket and Caraways on it. | 
If your March-pane be Oyly in beatingzthen 
put to'it as much Roſe-water as will makc it 
almoſt as thin as Ice. 


—C— 


Lozenges, 


Ake Bloſſoms of Flowers, and beat. 

| them in a bowl-diſh, and put them | 

in as much clarihed Sugar as may | 

come to the colour of the Cover, then boy! | 

them with ſtirring, till it is come Sugar a- | 

pain 3 then beat it tine, and ſearſe it, and fo | 

work it up to Palte with a lictle Gum-Dra- 

20n, licep it in Roſe-water, then print it 

with your mould, and being dry, keep it 
up 
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| {then rowl a broad (ſheet of white Pattc, and 
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| 
| To make Walnuts Artifical. | 
| 

| - 


" Ake ſcarſed Sugar, and Cinnamon, of 
quantity alike, work it up with a little | 
Gum- Dragon, fiecp it in Roſe-water, and | 
print it in a mould made like a Walnut thell, | 
;then take white Sugar Plates, print it in a 
|mould made like a Walnut kernel, fo when | 
'they are both dry, cloſe them up together | 
with a little Gum- Dragon betwixt and they | 
will dry as they lyc, 


- Za 


Tc make Collops like Bacon, of Marchpane. 


Ake ſome of your Marchpane Paſte, and 
work it in red Sanders till it be red 


2 ſheet of red Paſte, three of the white 
and four of the red, and fo one upon ano- 
ther in mingled forts, every red between 3 
then cut it overthwart till it look like Col- 
lops of Bacon, then dry it. 


_—_— 


_ — — — 


To make Artficial Fruits, 
| Ake a Mould made of Alabaſter, three 


lay 


| yolks, and tye two pieces together, and 
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! 


lay them in water an hour, and take as 
much Sugzr 35 »:l! fill up your mould, and 
boyl it in a Maw Chriſti, then pour it into 
your mould ſuddenly, and clap on the lid, 
round it about with your hand, and it will 
be whole and yellow, then colour it with 
what colour you plcaſe, halt red, or hall 
yellow, and you may yellow it with a litt!: 
Saffron eeped in water, 


pideb445 848821 884 
$9 979797997p7opooeene 
Touching Preſerves and 


Pomanders. 


— 


To make an excellent Perfume to burn betreeen 
two Roſe leaves. 


| *Ake an ounce of Juniper, an ounce of | 


Storax,halt a dozen drops of the wa- 
ter of Gloves, fix grains of Musk, 


Y little Gum-Dragon Reeped in water, and 


beat 


en 


ina diſh in an Oven, and being fo dricd, 


— — — —— PS ns —- 
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heat all this ro Paſte, then rc!l it in little 


pieces as big as you plcaſe, then put them 
betwixt two Role-leaves, and fo dry them | 


they will burn wit! a moſt pleafent ſmell. 


| — — 


To make Pomander, 


J ke one ounce of Benjamin, an ounce 

of Storax,and an ounce of Laudanum, 
heat a Morter very hot, and beat all theſe 
Gums to a perfcct paſte ; in beating of ie 
put in lix grains of Musk, four grains of | 
Civetz when you have beaten all this to a 
fine paſte with your hands with Roſewater, 
roll it round betwixt your hands, and make 
holes in the heads and fo (firing them while 
they be hot. 


Se 


_ Me. 


To make an Ipſwitch Water. 


Ake a pound of tine white Caſtle-ſope, 
ſhave it thin in a pint of Roſewater, & 

let it ſtand two or three days 3 then pour all 
the water from it, and put to it halt a pint 
of freſh water and fo let it ſfiand one 
whole day, then pour out that, and put half 
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a piat more, and let it ſtand a night more;' 
then put to it half an ounce of powder) 
called ſweet-Marjoram, a quarter of an 
ounce of the powder of Winter- Savory, 


two or three irops of the Oyl of Spike, 
and the Oyi ct Cloves, three grains of" 
Mack, and as :vuch Ambergreece z work, 
all theſe togetÞ-.: in a fair Mortar 3 with the 
powder of an *'\mond -Cake drycd, od] 
beaten as {mail +5 fine lower, fo rowl it 


round in your Þ ads in Rowlewater. 


To make a Sweet Smell. 


Ake the Maſie of a (weet-Apple-Tree, 


theſe Gums being betten to powder, with 4 


bcing gathicred betwixt the two Lady 
days, and pat to it a quart of Damask 
Roſc-water, and dry it in a diſh in an Oven, 
wet it in drying two or three times with 


/ 
! 


Roſe-water, then put to it an ounce of Ben- 
jamin, an ounce of Storax Calamints : 


few leaves of Roſes, then you may put what 
colt of ſmells you will beſtow, as much Ci- 
vet or Ambergreece, and beat itall together 
in a Pomander or Bracelet. 


Touching 


| almolt halt. 
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To make Hypocraſs 


Ake four gallons of Claret wine, 

cight ounces of Cinamon.three 

Oranges, of Ginger, Cloves, 

and Nutmeys a ſmall quantity, | 

Sugar fix pound, three ſprigs of Roſemary, | 
bruiſe all the Spices ſomewhat (mall, and fo | 
rut them tato the Wine, and keep them 
| cluſe fiopped, ard often thaked together a 
day or two, then let it run through a gelly 

bag twice or thrice with a quart of new | 

Milk | 

| 


Are —_—____ 


we 


The Lady Thornburghs Syrup of Elders. 


Ake Eller berries when they be red, 
| bruiſe them in © flone Mortar, firain | 
| the juyce, and boyl it to a Conſumption of | 
ſcum it very clcar, take it | 
off / 


————— 


174 


off the fire whilſt it is hot, put ia Sugar to 
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the fire, when it is cold, put it into glaſſes, 
not filling them to the top, for it will work 
like Beer. 

This cleanſeth the ſtomach and Spleen. 
and taketh away all oblirutions of the Li- 
ver, by taking the quantity of a ſpoonful in 
a morning, and faſting a ſhort time after it, 


To make Felly of Raſpis the beſt way. 


fire-in a Poſnet, and gather out the 
thin juyce, the bottom of the skillet being 
cooled with fair water, and (irain it with a 
fine ſtrainer,and when you have as much as 


them till they come to a gelly, which you 


back of the ſpoon. 


— 


To dry Fox tkins. 


{ © OI I A 


Ake your [hee Fox 5kins, nail them up- 


the thickneſs of a Syrup 3 put it no more on{ 


Ake the Raſpis, and ſet them over the | 


| 


you will,then weigh it with Sugar.and boy]! 


may perceive by drawing yuur finger on the! 


01 2 board as (irait as you cn then, 
bruih them as clean as you can, then take 
Aquaj 
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mm 


_ Fortis, and put into it a fixpence,, 
and (ill put in more as long as it will diſ- | 
ſolve it, then waſh your skin over with this 
water, and ſet it todry In the Suns and | 
when it is dry,walh it over with the ſpirits! 
of Wine 3 this mult be done in hotteft time | 
of Summer. | 


{#2848008 288480488 
inn 


Choice Secrets made 
known, 


| 
To make true Magiſtery of Pearl. | 


| Iffolve two or three ounces of fine 
D ſeed Pearl in diſtilled Vinegar,and | 
| when it is perfely difſolved,and | 
| all taken up,pour the Vinegar iato | 
aclcan glaſs baſon;then drop ſome few drops | 


of Oy1 of Tartar upon i*, and it wili calt \ 


down / 
Sy 
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76 A Dueens Delight, | 
Lon - | 
down the Pearl into fine powder,then pour 
the Vinczar clean off ſoftly, then put to the 
Pear] elcar Conduit or Spring Watcr 3 pour 
that off and do fooften untill the talic of: 


the Vinegar and Tartar be clean gone, then| 
dry the powder of Pearl upon wam cm-! 


bers, and keep it for your ule, | 


How to make Hair grow. 


Ake half a pound of Aqua Mcllis in; 

the Spring time of the year, warm a lit-| 
tle of it every morning when you rife, in a 
(awcer, and tye a lit:tle ſpunge to a tine 
box comb, and dip 'it in the water, and; 
therewith moitten the roots of the Hair, | 
in combing it, and it will grow loag,thict,! 
and curled in a very (jort time. | 


To writ? Letters Secret, that they can; 
le cad without the direſiions following, | 


T"Ake hne Allom, beat it (mall, and put 
a reaſonable quantity of it into water, 

then write with the {aid water. 
The words cannot be read but by ſicep- 


You 


—c 


ing your papcr in fair running water. | 


Cl UC APR, 
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ar You may likewiſe write with Vinegar, 
ie For the juyce of a Lemon or Onion 3, if you 
ur, Y | would rcad the ſame you mult hold it before 


| the hres 


| 


Cp ————— _ -—- — 


How to keep Wine from ſowring. 


Y E apiece of very falt Bacon on the 

inſide of your barrel, fo as it touch not 

the Wine, which will preſerve Wine from 
lowrings 


| To take ont ſpots of Greaſe or Oyl. | 
| 


| Ake bones of Sheeps feet, burn them 
| almoſt to aſhes, then bruiſe them to 

powder, and put of it one the ſpot, 
and lay it in the Sun when it ſhincth hotteſt, 
when the Powder becomes black, lay on 
Ireth in the place till it fetch out the (pots, 
which will be done in a very (hort time. 


_ — 
> — —_— _ — — — _——— 


To make Hair grow black, though any celour. 


| . | 
| F Ake a little Aqua Fortis, put therein 
a groat or {ixpcnce, as to the quan- 
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* | ln 
tity of the aforeſaid water, then ſet both, F|,, 
to diſſolve before the tire, then dip a (mall | 
ſpunge in the ſaid water, and wet your! F 
beard or hair therewith 3 but touch not the}! 
kin. 1 
4 
'J 
| 
| 0U1 
Ring Edward's Perfume Mo 
'nl, 


Ake twelve ſpoonfuls of right rcQ Roſe [1;! 
water, the weight of tixpence in finclh |thet 
powder of Sugar, and boy! it on hot En |q;q 
bers and Coals ſoftly, and the houſe willlY |, 
ſmell as though it were full of Roles 3 but |; fir 
you mult burn the ſweet Cypreſs wood buf [pyee 
fore, to take away the grols air. Jon 


—  — — 


—— 


Queen Elizabeths Perfume. 


Ake eight ſpoonfuls of Compound wil 
ter, the weight. of two-pence 11 n-F wate 
powder of Sugar, and boyl it on hot En is dit 
bers and Coles ſoftly, and halt an ounce ON''t or 
ſweet Marjoram dricd in the Sunithe we ig Y'powe 
of two-pence of the powder of Berjzming rea 
This Perfume is very ſweet, ane good iv jou r 
the time. _ /ahic 
; modi 


— 


' 
| 
| 
| 


ar. Ferene of the New Exchange, Perfu- 


| 
[ounces of Cuttle-bone, alſo eight ounces of 


ee a 
ws * 
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mer to the Q.42en, bis rare Deitifrice, jp 
much approv 2d of at Court, 


Ir{t take eight ounces cf Irios roots, alſo 
four ounces of Pomiltone, and cight 


'VMother of Pearl, and eight ounces of Co- 
'ral, and a pound of Brick it you detire o 
make them red z but he did oftner make 
them white 3 and then inſtcad of the Brick, 
(did take a pound of tine Mablaticr : all this 
|bcing through ly beateny and lifted through 
afine ſearſe, the powders then ready pre- 
parcd to make vp in a Palic, which mutt be 
lone as follows. 


| 


To make the ſaid Powder into a Paſte, 


Akea little Gum-Dragant,and lay it in 
| * {tecp twelve hcurs, in Orange tlower 
water,or Damask Roſe- water, and wh-n it 
$s diſſolved, take the tweet Gum, and grind 
it on a Marble tione with the aforeſaid 
powder, and mixing, foie crumsof whitc- 
bread, it will come into a Patte, the whicl, 
jou m2y make Dentifrices of what (hape or 
faſhion you pleaſe,but rolls is the mott come 
mcdious for your uſe, 
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A Dueens Delight. | 


ſented by her Lady-ſhip to the © uen, 


Ake white Amber, Crabs eycs, red Cor-! 
ral, Harts-horn and Pear], all prepared; 
ſevera), of each a like proportion, tcar and 
mingle them, then take Harts-horn gclly,! 
that hath ſome Saffron put into a bag, dil-| 


The Receipt of the Lady Kents Pow-1y, pre- | 
| 
| 


ſolve into it while the gelly is warm, then| 
let the gelly cool, and therewith*make a 


Paſte of the powders, which being made} v2 


up into little Balls, you mutt dry gently by 
the tire ſide. Pearl is prepared by diſſolving 
it with the juyce of Lemons, Amber preps 
red by bcating it to powder : z ſo alſo Crabs 
eycs and Corrall, Harts-horn prepared by 


jburning it in the tire, and taking the {hires 
{of it eſpecially, the pith wholly rcjzz&<d, 


Ake a gallon of Strawberries, and put 
them into a pint of Aqua Vite, let th: 

ſtand fo four or hve days, {train them gent 

ly out, and {wceeten the water as you plcalt 


with fine Sugar or elſe with Perfume, 


A Cordial Water of Sr. Walter Rawlcighs 


; 77.\ke a pound of tine Sugar beaten and 


Wits 62g, then four penny-worth of Ange- 
| licve Water, four pence of Clove-water, four 
| Pp ac? of Rofa Solis, one pint of Cinnamon 


1 Queens Delight, GI 


The Lady Mallets Cordial Water. 


2 putto it a quart or running water, 
:0ur it three or four times throvgh a bag 3 
"then put a pint cf Datmask Roſe-water, 
w7ct you muft aiwayes. pour ill through 


Water, Or three Pints and a half of Aqua Vis 
{e, 25 you hnd 1 It in talc 3 put a!l theſe tos 
2ctncr three or four times through the bag 

iraingr, and then take half an ounce of 
goo Musxaliis, and cut them groſly, and 
Ft t:z:m into a glaſs, and fill them with 
lae Water, ©, 


—_—— 


; $:* eraign water of Dr. Stcphcn's, rhich 

long time afſtd, mhererith ve did ma- 

un; Carts» bekept it jecretly till a line 

befrre bis death, and then be ga it #1 

Lord Arch-Biſ: op of Canterbury int 
wraig, being as ſolleweth, vir. 


4 
Ake a Gallon of good Gaſcoine Wine,! 
and take Ginger,Galingale,Cinnamon, 


N 3 Nut- 
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LS _— JI 
Nutmegs, Cloves, Grains, Annifeeds, Fcr-| J 
inil-{ced, of every of them a dram, then A 


itake Caraway fecd, of red Mints. Roſes, 
Thyme, Fcllitory of the Wall, Roſemary, p! 
wiid Thyme, Camomile, the leaves if you 


L. 
(caor.ot get the lowers, of imall Lavender, ' 
iM :of ezcha handful,then bray the Spiccs (mall, * 
j+ tend bray the Herbs. and put all into the! — 
k. [Wines and {ct it Hand fo rwcive hourafiire| fo, 
4 {ring it divers times, tn.Cn ill it in a Lim! 
WH: 4 IBeck, and keep the firlt water,for it is bets} : 
l "0 then put the ſecond watcr by it elf), tor it T 
W440? is goods but not ct ſuch Virtues, &c, | 
f |Y thee 
| Th: Virtnes of this F/ater. irc 
bee! 


T comforts the Vital Spirits, and helps 'Þ th; 
all inward Diſeaſes that come of cold,it F 1; : 
[is good againli the ſhaking of the Pallic 3 It Þ be 5 
cures the contraction or the Sinews, helps 
{the conception of Women if they be Ear: 
ren, it kills the Worms in the Bclly and 
(-fOmach 5 it cures the cold Droptic, and 
uclgs the Stone in the Bladder, and in the) 
{Reins of the Back 3 it helps ſhortly the 
inking breath, and whoſocyer uſeth this 812+ 
VVatermorning and evening, ( and not too|F/4nd | 
often ) it preſerveth him in good liking,and Ftv - 
will make him ſecm young very long, and Fothe: 
com- 


Teen Digi Bl 


comfortzth Nature matvelouſly 3 wit h this! 
water did Mr. Stephens preſerve his life till; 
extream 280 would not let him go or ſtand 5' 
and be continued hve years, when altthe! 
P:;$cians judged he would not live a yer | 
longer» nor did he uſe any other Medicine 7 
dat tis, Ec. 


_——_— —— 


& Plague water to be taken one ſpoonful very 


four boars with one ſu+at every time, 


Ake Scabicus, Bittony, Pimpernel, and 
Turmentine roots, of cach a pound,* 
tteep theſe all night in three Ga!lons ct; 
ircng Becr, and difti!l them all in a Lim-! 


bee, and wher you uſe it, tzke a ſpoonful! 

thereof every four hours,and ſweat well at- : 
tr it, draw two quarts of water,if your Beer | 
beliropg.and mingle them both together. 


—— ne ee LE. ELSE 


Pepty-IWater, 
4 / 


1 
k 


| 
' 
} 
f 
| 


4% tour pound cf the flowers of Pop-* 


pics well picit and lifted, ſteep them ail 


nipat in three Gallons cf Ale that is ſtrong, ' 
and i31!] it in a Limbeck 3 you may draw ! 
two quarts, the one Will be firong and the 


ather will be imall, © c, 
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A Water for a Conſumption, or for a Brain 
that is weak, 
| 
Ake Cream (or new Milk) and Clir-/ 
ret Wine, of each three pints,of Vi-! 
olct-Rowcrs,Bugloſs and Borage flowers, of | 
each 2 ipoonful, Comtrey, Knot-grafs, and 
Jatntain, of thefe halt a handful, three or 
tour Pome-waters ſliced, a fiick of Liquo- 
rin, force Pompion ſceds and (irings 3 put! 
to this a Cock that hat! bcen chaſcd and} 
beaten before he was Kkillcd, dreſs it 2s to 
boyl,and parboyl it untill there be no blood, 
in it ; then put them in a pot, and ſet them 
over your Limbeck, and the ſoft tirc 3 draw 
out a pottle of water, then put your watcr| 
in a Pipkin over a Charcoal fire, and boy] it 
j little while, difſolve thercin ſix ounces of 
'whitc Sugar-candy, and two penny weight | 
'of Saffron : when it is cod firain it into a 
lolaſs, and let the Patient drink three or four 
(poonfuls, three or four times a day Blood- 
;warm z your Cock mult be cut into (mal! 
picces.and the bones broken, and in caſe the | 
flowers and herbs are hard to come by, a 
_ of their filled waters are to be! 
ule 


| 
Another | 


— 
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Another of the ſame. 


| TY a pottle of g90d Milk, one pint of 
| Muskadine, halia pint of red Roſe- 
| water, a penny Manchet fliced thin, two 
 hzndtuls of Raitinsof the Sun ftoned,a quar- 
[tcr of a pound of tine Sugar, lixtcen Eggs 
| bcaten 3 mix all theſe tovether, then dittil] 
them in a common Still with a ſoft tire,then | 
let the Patient drink three or four ſpoon- 
ſals at a time blood-warm, being f(wcet- 
1zd with Mans Chriſti made with Co- 
ral and Pearlz when your things are all } 
in the Still, firew four ounces of Cinnamon 
' beaten, this water is good to put into 
broath, Ec, 


A good Sromach IWater, 


Ake a quart of Aqua Compoſita, or 
Aqua Vite 3 (the {maller_) and put in- 

to it one handful of Cowſlip flowers , 
2 god handful- of Roſemary flowers , 
(weet Marjoram, a little Pellicory of 
of the Wall, a little _— and Balm, of 


| 
| 
| 
[ 
| 


nad 


x4 


ch a little handtu}, Cinnamon half an 
ounce, Nutmegs a dram, Annilecds, Ce 
| N 5 riander 
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r;ander ſeeds, Caraway feeds, Gromcl ſeeds, 
Tuniper berries, of each a draw, bruiſe the 
ipice and ſeeds, and put them into Aquz 
Compolita, or Aqua Vitz. with your herbs 
together, and put into them a pound of 
very tine Sugar, fiir them well together, 
ind put them into a glaſs, and let it ſtind, 
in the S.in nine days; and ttir it every day 
ewo or three Dates, and a little race o: Gin- 
ger fliced into it wil! make it the better, 
«lpecially againfi wind, ©c. 


A bag of Purging Ale. 


Ake of Aprimony, Speed-well, Liver- 
wort, Scarvy-grals, Watcr-Crefles, of 

cac': a hindtul, of Monk, of Khubarb, and 
red Mad {cr, of c:ch half a pound,ot Rorle- 
r:d ſhes thice ounccs,Liquorith two ounces, ! 
5411 :irage four ounces, Sena fcven ounces, | 
wt Fernil-ſceds two drams, Nutmecgs | 
our» Pick and waſh your herbs and roots, | 
3d bruiſe them in a Mortar. and put them | 
: a bag, wade of a Boltcr, and fo hang them | 
7 three gallons of middle Ale, and Jcirit; 


F018 in the Ale, and after three days you 


f'3y QILE 10 * 3 4 | Ice GCC2hon, C ©, 
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| 
| The &le of Health and Strength, byViſcount 
| St, Albans. 


1: \ke Saſſafras wood halt an cance. Sar- þ 
faparilla three ounces, white Saunders} 
on: ounce, Chamapition an ounce, China-« þ 
root half an ounce, Mace a quarter of an 
| ounce, Chamapition an ounce, cut the 
wood as thin as may be with a Knite into 
{mall pieces, and bruiſe them ina Mortar , 
but to them ticſe forts of Herbs, ( viz. } 
Cow-lip lowers, Roman wormwood, of 
zach 2 handful, of Sage, Roſemary, Betto- 
| ny, Mug wort, Balm and ſwect Marjoram, ,of 
each ha 't a handful, of Hops boyl all 
theſe in tix Gallors of Ale till it come to 
four 3 then put the wood and herbs into 
| ix gallons of Ale of the ſecond wort, and: 
by yl ittil it come to four, let it run from! 
| tie dregs, and put your Alc together, and! 
{kun it as you do other purging Ale, &c. 
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4 ii ater excelent goud arainit the Plagne., 


Ate three pints of Malmſcy, or Muſ- 

A. = 
cauine, of tage and Ruc, of cach 

2 2inidtul,, boy] the. togethir gently to 
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— | 
one pint, then ſtrain it and ſet it on the tire} 
again, and put to it one pennyworth of| 
long Pepper, Ginger four drams, Nutmegs ! 
two drams, all bcaten together, then let it | 
boyl a little, take it off the fire, and while! 
itis very hot, diflolve therein fix penny- | 
worth of Mithridate, and three penny- | 
worth of Venice Treacle, and when it is 
ilmoſt cold, put to it a pint of ſirong An- 
gelica water, or ſo much Aqua Vite, and 
iO keep it in a glaſs clole ſtopped, 


> — — - —— — 


A cordial Cherry IWater, 


Ake a pottle of Aqua Vite, two ounccs 

of ripe Chcrries ſioned, Sugar one 
pound twenty four Cloves, one ſtick of Cin- 
nzmon, three ſnoonfuls of Anniſecd brui- 
ſed, let theſe ſtand in the Aqua Vite tittecn 
days, and when the water hath fully drawn 
out the tinEture, pour it off into anothcy 
;1:{« for your uſe, which kecp cloſe {topped 
the Spice and the Cherries you may keep, 
for they are very good for wind in the SiG- 


mCi 
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The Lord Spencers Cherry-I ater, 


T ake a pottle of new Sack, four pound| 

of through ripe Cherries ſtoned, put 
them into an earthen pot, to which put an! 
ounce of Cinnamon, Saffron unbruiſed one) 
dram, tops of Balm, Roſemary, or their 
flowers, of each one handful, let them fiand 
cloſe covered twenty four hours, now and 
then ſtirring them 3 then put them into a 
cold Still, to which put of beaten Amber 
two drams, Coriander fced one ounce, Al- 
kernis one dram, and diſtill it lciturcly, and! 
when itis fally diſtilled, put to it twenty: 
graines of Musk. This is an excellent Cor-| 
dial, good tor Faintings and Swoonings, 
for the Crudities of the frcomach, Wind and 
(welling of the Bowels, and divers other 
evil ſymptoms in the budy of Men or Wo- 
Mens 


—  — — 


The berbs to b: difliled for Uſquebah. 
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Ake Agrimony , Fumitory, Bettony, | 
Bugloſs, Worm-wood, Harts-tonpuc.,' 
Carduus Benedictus, Roſemary, Angeli-! 
ca, Tormenti!, of cach of theſe for cvcry. 
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g1llon of Ale one handful, Annifceds and 
Liguoriſh well bruifcd half a pound, iii! 
thele cogzther, and when it is (tilled, you | 
muit intuſe Cinamon, Nutmeg, Mace, Li- | 
quoriſh, Dates, and Raitins of the Sun, and | 
Sugar what quantity you pleaſe. The intu- | 
tion mult be till che colour pleaſe you. | 


| 
j 


Dr. Kings way to make Mead. | 


"FF Ake five quarts and a pint of water, and 

warm it, then put one quart of Honey; | 
to every gallon of L-quor; one Lemon, 
and a QUAarrEr of an Ounce of Nutmeps ie! 
mutt boyl cill the {cu +: riſe black, that you! 
will have it quickly ready to drink, ſqueezc' 
into it a Lemon when youu tuy its It mull bc; 
cold before you tua it up. | 
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To make $ yrut of Racuartiers 


So $4 TY + 4 - 4 T3 __ Y ; Pp | 

; AKC nic quarts (1 LI" eSOSITIES, Ci22n 
_ 01 v6. »_ nw amr 
PiCKi, and 4 UICTTO tls i QnY + y,3n0 


put to them four quazts of good Sacks! 
intc an earthen por, theu pelie it vp very 
cloſe, and fit it in 2 Cellar for ton 
days, then dittil} it in a ial or Rolz-fi1;}, 
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_, 


then take more Sack and put in Rasberries 
to it, then when it hath taken out all the; 
colour of the Raſpils, firain it out, and put! 
in ſome tine Sugar to your talte, Md fer ir! 
on the tire, keeping in continually ttirring! 


- 


il the ſcum doth riſe; then take it off the! 
fire, Ict it not boy], skim it very clean, and' 
[when it is cold put it to your diſtilled Raf. | 
[piſs 3 but colour it no more than io make 
it a pale Clarret Wine. This put into bot- 
tles or glaſſes ſtopt very clole, 
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To make Lemon I aicy, 


Ake twelve of the faircht Lo nons, lice! 
them, and put them into 1wo pinis of 
white-Wine, and pur to thei, Cinamon wo| 
drams, Gallingale two drams, ot Roſe- 
Icaves, Borags and Buglofs flowers, of cach 
one handful, of yellow S2unde:s cone dram :! 
leep all theſe cogether twelve hovrs , then | 
dittill them gently ta a glaſs (1:1, untill you] 
have diftilicd one pint and an ha!f of the! 
watcr, and then add to it tt its cunccs of 
Sagar, one grain of Ambcrz2:<cce, and you! 
will have a molt pleating cl:aaling Cordial/ 
watcr for many ul{cs. 
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To make Gilly-flawer Wine. 


Akewwo ounces of drycd Gilly-flowers, 
and put them into a pottle of Sack. 

and beat three ounces of Sugar-candy, or. 
hne Sugar» and grind ſome Ambergeccc, 
and put it in thc bottle and ſhake it oft, 
then run it through a gelly-bag, and givc it 
tor a great Cordial after a wecks ſtanding! 
or more. You make Lavender as you Go; 
this. | 


The Lady Spotſwoods *tomach- IV ater. 


g— Ake white-Wine one pottle, Roferr: , 
I ty and Cowſlip flowcrs, of each on: 
handtul, as much Bcttony leaves, Cin-' 
namon and Cloves groſly beaten, ot both 
One Ounce 5 ſicep all cthefe three days, f{t:r- | 
ring it often then put to it Mithridate to! 
onnces, and tlir it together, and diſti!l i: it 
' iN en 0rd,nary Still, 


| 
IFater of Thyme for the Paſſion of the beart. | 
Ake a quart of white-Wine, and R 
pint of Szck, ſteep in it as much broad 
[Thyme as it will wet, put to it of Galingale 
and Calamus Aromaticus, of cach one ounce, 
[Cloves, Mace, Ginger, and grains of Para- 
(diſc two drams, lieep theſe all night, the 
[next morning diftil] it in an ordinary Still, 
and drink it warm: with Sugar. 


| — 


-—- 


A Receipt to make damnable Hum, 


T Ake Spices de Gemmis, Aromaticum 
| © Rofſatum, Diarrhodon Abbatis, Leti- 
tificans Galeni, of cach four drams, Lcat- 
; Sugar beaten to powder half a pound, ſmall 
Aqua Vitz three pints, ſirong Angelica wa- 
ter one pint 3 mix all theſe together, and 
\When you have drunk it to the Dregs, you 
may fill it up again with the fame quantity 
'of water. The ſame powders will lerve 
ae and after twice uling it, it muſt be 
made new again. 


An 


Ob ——— er oe we een, 


A Queens Delight. 
An Admirable I ater for ſore eyes, 


| hard Sugar, of cach three drams, beat 
them very ſmall, and put them into a glaſs 
of three pints to which put red Roſe-wa- | 
ter and white-Wine, ot each one pint (et | 

| 


Ake Lzpis Tutie;, Alocs Hepatica, tinc k 
al 


the Glaſs in the Sun, in the Moneth of Ju- 
ly, for the whole Moneth, (hiking i it twice 
in a day for all that while then uſe it as 
tollowcth, rut one drop thereof into the 
eye in the &vening, when the party is in 
bed, and one drop in the morning an hour 
| betore the patient riſeth, Continue the uſc 
of it ul} the eyes be well. The older the 
Watcr,the better it is. Moſt approved, 


| 
A Snail I7atze for reak Children, and old 
People, 


Ake a pottle of Snails, and waſh them 
i well in two or three waters, and then 
W\ in ſmall beer, bruiſe them thells and all, 
k ithen pat them into a gallon of red Cows| 
[| [Milk, rcd Roſe leaves dried, the whites 
oF fcut off Roſemary, ſweet Marjoram, _ 
| _ 1] 


'{mall, and mix them with the whites 3 put 


95 | 


each one hzndtul, and fo diftill them in a | 
cold (till, and let it drop upon powder of 
whitc Sugarcandy in the Receiver; drink | 
of it firti and laſt, and at four aclock in the 
aſtcrnoon, a wine glaſs tull at a time. 


| A Snueens Delight. 


—— 
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Clary Water for the Back, Stomach. &c, 


ke three Gallons of midling Beer, put 

it in a great braſs pot of four gallons, 

and put to it ten handtuls of Clary gathe- 
cd in a dry day, Railins of the Sun ſtoned, 
three pounds, Anniſeed, and Liquoriſh, of 
cach four ounces, the whites and ſhells of 
twenty four Eggs, or halt ſo many, it there 
be not ſo much nced in the back, the ſhells 


to the bottoms of three white loves; put in- 
to the Recciver one pound of white Sugar- 
candy, or ſo much fine Loaf-Sugar beaten 
{mal}, and diſtill it through a Limbeck, keep 
it cloſe, and be ({cldom without it 5 for it 
reviyeth very much the (tomach and heart, 
lirengthneth the back, procureth appetite 
and digeſtion, driveth away Melancholy, 
{adneſs and heavineſs of the heart, &c, 


To 
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A Dueens Delight. 


Dr, Montfords Cordial Water, 


Angelica leaves twelve handtuls, 
leaves of Carduus Benediqus, Balm 
and Sazc, of cach tive handtuls, the feeds of 
Angelica and iwcct Fenail, of each tive 
Ounces bruiled, ſcraped and bruifed Liquo- 
Triſh twelve ounces, Aromaticum Rofaturn, 
' Diamoſcus dulcis, of cach fix dramss the 
| Hzrbs being cut frail, the Seeds and Li- 


{ Quorith brui'. 7, intuſe them into two gal- 
| lons of Canary Sack for twenty four hours, 


| then diltill ic with a gentle fire, and draw 
; off only tie pints of the Spirits, which mix 
| with one pound of the beſt Sugar diſſolved 
into a Syrup in halt a pint of red Roſc wa- 
Cr. 


Be — — 


| Aqua Mirabilis Sr. Kenelm Digby's way. 
| Ake Cubebs, Galingale, Cardamus. 
| Mcllilot Bowers, Cloves, Mace,Ginger, 
Cinnamon, of each one dram bruiſed (mall, 
| juyce of Cclandine one pint. juyce of Spear- 
' mint half a pint, juyce of Balm halt a pint, 


| Sugar one pound, flower of Cowſlips,Rofc- | 
—_ Borrage, Bugloſs, Marigolds, of each | 


two, 


— 


| 
| 


[ 


—— 


————— —  — —_ 


| * Ro N : 
:wo drams, the bcft Sick three pints, firong 
;Angellica water one pint, rcd Koſe-water 


'dinary or glaſs Still, and firtt, lay Hearts- 


— 
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halt a pint, braiic the Spices and Flowers, 
and ficcp them in the Sack and juyces one 
night, the next morning dittil] it in an or- 


tong leaves,in the bottom of the Still, 
The Virtues of the precedent IWater, 


| This water preſerveth the Lungs with- 
[out grievances, and helpeth them 3 being 
\wounded, it fuffereth not the blood to pu- 
'trifie, but multiplyeth the ſame 3 this water 
ſuffereth not the heart to burn, not Mclan- 
choly, nor the Spleen to be lifted up above 
nature 3 it expelleth the Rhume, preferveth 
the Stomach, Conſerveth youth, and pro-! 
curcth a good colour,it preſerveth memory, 
it de{troyeth the pallic 3 if this be given to) 
'ore a dying, a ſpconful of it reviverh 6 
( 


'in the Summer uſe one ſpoontul a week falt- 
\ing, in the Winter two ſpoonfuls. 


—— - CEO EEO o— eo oo_ I 
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A Water for faintirg of the Heart, 


Ake Bugloſs, and red Roſe-water, of 
cach one pint, Milk halt apint, Anni- 
ſeeds and Cinnamon grolly bruiſcd, of each, 
| halt 
| f| 
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123 A 9weens Delight. TI 


” 


half an ounce, Maiden hair two handfyls. 
Hearts-tongue one handtul,both ſhred,mix; 
all together. and dittill it in an ordianry till, 


drink | of it morning and cvening with z 
little Sugar. 


A Surfeit Water. 


Ake halfa buſhel of red Corn Poppy,! 
put it into a large diſt, cover it with 
brown Paper, and lay another dith upon it, 
{ct it in an Oven after brown bread is baked! 
divers times till it be dry, which put into a 
pottle of good Aqua Vite,to which put Rai- 
tins of th: Sun (toned half a pound, 1ix tip: 
iced, three Nutmecps fliced, two iialks of 
Mace bruiſed,two raccs of Ginger iliced,ooe 
ſtick of Cinnamon bruiſed, Liguorith fliced 
one ounce, Anniſced, Fcnnil- ſced, and Car- 
dawams bruilcd, of cach one dramz put all 
theſe into a broad glaſs body, and lay hifi 
form? Poppy in the bottom, then ſome of 
the other "Py then Poppy again, 
-= fo untill the Glaſs be full; then pat in| 
e Ana ; ite, and let it infuſe ti!l it be 
WW of ihe Spices, and very red with the 
Poppy, clufs covered, of the which take! 
ewo or three ſpoontuls upon a Surfcit, and 
whcn | 


— ——————— 


A ®neens Delight. 99! 


when all the liquor is ſpent, put more Aqua 
Vite toit, and it will have the ſame effect 


the ſecond time, but no more after, 
| | 


[ 


Dr. Butlers Cordial water againſt Melanchs- 
| ly, &c. mojt approved. 
| | 
Take the flowers of Cowſlips, Mari- | 
golds, Pinks, Clovc-gillyflowers fin- 
ole ſtock-gillytlowers, of each four hand-| 
tals, the lowers of Roſcmary, and Damask | 
Roſcs, of cach three handtuls, Borrage and | 
Buglols flowers, and Balm-leaves, of each | 
two handtuls 3 put them in a quart of Ca- 
nary Wine into a great Bottle or Jug cloſe, 
{topped with a Cork, ſometimes ſtirring 
the flowers and Wine together, adding to 
hem Anniſeeds bruiſed one dram, two 
Nutmegs ſliced, Englith Saftron two penny 
'worth > after ſome time of infution, diftill 
'them in a cold fiill with a hot fire, hang» 
ing at the Noſe of the {iill, Ambergreece | 
\and Musk, of cach one grain; then to the 
|diftilled water put white Sugarcandy fine- 
ly beaten fix ounccs, and put the glaſs, 
\wherein they arc into hot water for one 
hour, Take of this water at one time 


'thrce ſpoontuls thrice a week, or when you 


arc 
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I'CO A Pucens Delight, 


—_—  — 


are ill; it cureth all Mclancholy Fumes, ang 
infinitly comt orts the ſpirits. 


A c—— 


Toe admirable and moſt famous Snail- 
IWater, 


T 4 ke 2 peck of garden ſhell Snai!s, walh 
them well in {mall Beer, and put them 
in a hot Oven till they have done making ] 
noiie, then take them out and wipe them 
well from the green froth that is upon them 
and bruiſe them thells and all in a fone 
Mortar, then take a quart of earth-worms 
(cower them with Salt, flic them and waſh 
them well with water from their filth,and in 
a ſtone Mortar bcac ther to pieces, then 


lay in the bottom of your diflilled pot 
Angellica two handfuls, and two handfuls 
of Celandine upon them, to which put 


two quarts of Roſemary-flowcrs, Bears- 
toot, Agrimony, red Dock roots, Bark| 
of Barberries, B-ccony, wood-Sorrcl, 0! 
each two handfuls, Kue one handful ; 
then lay the Snails and Worms on the (oj 
of the herbs and flowers, then pour on 
three gallons of the firongeſt Ale 3 and let 
it (hand all night, in the morning put is, 
three ounces of Cloves beaten, tix-penny-!| 

Wore. 
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A Queens Delight. 101 / 


worth of beaten Saffron, and on the top of 
them,tix ounces of (ſhaved Harts-Horn, then 
ſet on the Limbeck, and cloſe it with paſte, 
and fo receive the water by pints, which 
will be nine in all, the firſt is the firongſt, 
whereof take in the morning two ſpoontuls 
in four ſpoonfuls of ſmall Beer, and the like 
in the afternoon : you muſt keep a good 


Dict,and uſe moderate exercile to warm the 
blood. 


This Water is good againſt all Obſtruci> 
ons whatſoever, It cureth a Conſumption 


| 


and Droplie, the ſtopping of the Stomach 
and Liver, It may be diſtilled with Milk for 
weak people and Children, with Harts- 
tongue and Elecampane. 


— 


\ 


1 cloaths, put into the|Receiver as much $u-| 


— "T—_— 


102 A Queens Delight. | 


A ſingular Mint-water. 


Take a {till full of Mints, put Balm and ' 

Penny-royal,of cach one good handtu], 
Keep them in Sack, or Lees of Sack twenty! 
four hours, ſtop it cloſe, fiir it now and! 
then: Diftill it in an ordinary Still with a 
very quick fire, and keep the (till with wet ! 


gar as will (weeten it, and fo double dittil| 
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A moſt excellent Aqua Ccoeleliis taught b 
Mr, Philips Apothecary. 


. Ake of Cinamon one dram, Gingct 
; halfa dram.the three ſorts of Saun- 


ders.,of each of them three quarters 
ot an ounce, Mace and Cubebs, 0! 


each of them one dram,Cardaimon the bigger 
and 
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A Queens Delight. I 03] 


in ad leſſer, of each three drams, Setwell- 
roots half an ounce, Anniſeed, Fennil-ſeed, 

Balil-ſeed, of each two drams, Angelica, 
roots, Gillyflowers, Thyme, Calamint,Li- 
quorilh, Calamus, Maſter-wort,Pennyroyal, 
Mint, Mother of Thyme, Marjoram, o 

each two drams, red Roſe-ſced, the flowers 
of Sage and Bettony, of cach a dram and a 
half, Cloves, Galingale, Nutmegs, of each 
two drams,the flowers of Stechadocs, Roſe- 
mary» Borage and Bugloſs flowers, of each 
a dram and half, Citron Rinds three drams 
bruiſe them all, and put in thoſe Cordial 
Powders, Diamber Aromaticum, Diamaſ- 
cum, Diachoden, the Spices made with 
Pearl, of each three drams ; infuſe all theſe 
in twelve pints of Aque vite, in a glaſs cloſe 
[fiopped for tifteen days, often ſhaking, it, 
[then let it be put in a Limb<ck cloſe Rop- 
ped, and let it be dittilled gently 3 when 
you have donehang it in a cloth,two drams 
of Musk, halt a dram of Ambergreece, and 
tn or twelve grains of Gold, and fo receive | 
itto your ute, 
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Hypocras taxght by Dr. Twin for Wind in 


A Queens Delight, \ 


the Stomach. 


T Ake Pepper, Grains, Ginger, of each 

halfan ounce, Cinnamon, Cloves, Nut. 
megs, Mace, of each one ounce groſly beat- 
len, Roſemary, Agrimony both (hred, of 


leach a few crops, red Role-leaves a pretty 
quantity, as an indifferent gripe, a pound 
of Sugar beaten 3 lay theſe to ſicep In a gal- 


lon of good Rhenith or white-Wine in a 


cloſe Veſſel, ſtirring it two or three times a 
day the ſpace of three or four days together; 
then ſtrain it through an Hypocraſs Qtrainer, 
and drink a draught of it before meat halt | 
an hour,and ſometimes after to help digelli-, 
ON» 


Marigold flowers diſtilled good for the pain, 
of the Head. 


Ake Marigold flowers and diſtill them 
then take a fine cloth and wet it in the! 
aforeſaid diſtilled watcr, and fo lay it to the. 
forchead of the Patient, and being fo ap+- 
plyed, let him ſleep if he can:this with Gods 


he will ceaſe the pain. F 


ms Un — 


| 
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A Queens Delight. Io5 


| Cen net 


A IW ater good for the Sun-burnnig. 


"Ake Water drawn off the Vine-drop- 
ping, the flowers of white Thorn, Bean 
Flowers, Water-Lilly-fowers, Garden-Lil- 
ly flowers, Elder-flowers, and Tantie-flow- 
ers,, Althea-flowers, the whites of Eggs, 
French - Barley, 


- -—— —— _—_— 


The La1y Giffords Cordial Water. 


Ake four quarts of Aqua Vite, Borrage, 
and Poppy: water, of cacha pint, two 
round of Sugarcandy, one pound of Figs 
liced, one pound of Raitins of the Sun fio- 
'ned, two handfuls of red Roſes clipped and 
drycd, one handiul of red Mint, halt a hand- 
ful of Rofemary, as much of Hyſop, a few 
\Cloves 3 put all theſe in a great double Glaſs 
cloſe Riopped, and (ct it in the Sun three 
months, and lo ufc it, 


OO * 
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A Witer for one penſive and very ſiky w! 
comfort the Heart very excellent, | 
© Ake a good ſpoonful of Manns Chriji.) 

beaten very ſmall into powder, they! 
take a quarter of a pound of very fine Su-| 
gar, and beat it ſmall, and fix ſpoonfuls of 
Cinnamon-water, and put to it, and ten 
(poonfuls of xcd Roſe-waterz mingle al] 
theſe together, and put them in a diſh, and 
ſ:t them over a ſoft fire five or tix Walms ; 
and fo let it be put into a glaſs, and let the 
Jparty drink thereof a ſpoontul or two, as he 

ſhall ſee cauſe. 
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To Perfume Water, 


Ake Malmſey or any kind of ſweet wa- 

ter 3 then take Lavender,Spike,ſweet- 

Marjoram, Balm, Orange-pcels, Thyme, 

{Baſil, Cloves, Bay-leaves, Woud- bine-flow- 

ers, red and whiteRoſes, and itillthem all 
tog2ther. 
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| TheTable. | 


AE of health and ſtrength, 77 
Almond Bigket, I4 
Apricack Cakes how to make, 25 
Aqua mirabilis, Sr, Kenelm Digby's way.96 
Aqua Caleftis. 102 
Cake the Lady Elizabeths way. 25 
Cakes how to make, &c, G1 
Cakes of Pear Plums, Ibid. 
Clear cakes of Plums, 57 
Collops like Bacon of Marchpane; G9 | 
Cherry Water, 28 
C:rdial cherry water. 88 
Cherry water by #he Lord Sperc:y; 89 
Chips of Duincer, 27 
Cordial water by Sr. Water Rawleigh. $0 

By the Lady Mallet. 1 

By Dofior Muntford, 99 

By Doflor Butler. ibid. 


By the Lady Gifford. I05 
Conſerve for a Cough or Conſumption of the 
Lungr. 5 
Conſerve of Borrage-flowers, 40. Betony., 41 
Lavender flowers,42.Lemons,6.Orange, ib. 
Piony, 43. Pippins. 6. Quinces, ib. Roſes 
boyl"d,1s. wnboyled, ib. red Roſes,3 9.Sage, 
41. Violets, 39, Marjoram, 42+ 
Candy, or clezr Rockzcandy flowers. 45 


Candy Apricocks, 45. Barberries, 47» Chice- 
ry roots, 50, Cherrier, 47» 50» Cherrier,49 
O 4 Grapes, 
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"The Table, 
Grapes. 47, Orange roots, 48, .Orange Pits, 
49-Pippins, Pears, Plums, 45. Roſemary- 
flowers in the Sun, 4.3. Spaniſh flowers, 46 
Suckets of Oranges, Lemont, &c. 47 
Dry Fox thin how ? 74 
Dry Apricocks. 15, 36, 38. Cherries. 12 
Plums, 34. 37. Pippins or Pears, 35,36, 
Pippins or Pear-plums without Sugar, 11 
Dentifrices the beſt,and paſte of the ſame. 79 


h—_—_ 


Damnable Hum. 93 
French Tart to make. 60 
Fruits to dry or Candy after preſcrved, 6 
Fruit artifical to make. 69 
Gelly of Pippin, 24. Of Raſpiſi. "4 
Gilly-flower Wine. $2 
Hair to make grew, 76, To grow black, 77 
Hypocras 73. Dottor Twins way, 104 
Jambals of Apricocks or Quinces. 25 
Ipſwich Vater, 71 
Italian Biker, 66 
layce of Liquorifh, 13 

Letters to write ſecretly. 7 
Lozenges, 70, Of red Roſes. 26 
Lemon Water, 91 
Magiſtery of Pearl. 75 
 Marchpane to ice and guild. 67 
Marmalct of Damſins, 51. Oranges. 5» 55 
Plums, 52. Since, ibid. 
Mead, DoGior Kings way. 90 
Mint- 
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# The Table. 
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Mint Water. 102 
Marigold flowers diſtil'd good for the besd.to., 
| Naples Bicket, 65 
| Orange-IVater, 12, Orange-Cake. 29 


Prclerves To preſerve Artichokes young. 7 
Apricoks. 9, 10. Barberries, 26, Cherries, 
21, 23, 34. Damfins, 35, Elecampane- 
roots, 7. Fruits green, 4. Grapes, 2. 8. 
Green Plums, 31, Lemons, 5. 7. Oranges, 
5. 30, Pear Plums white or green, 1.9,10. 

'Pitpins, or Peaches, 4.9, 10. Plums red or 

| Black, 35. Quinces white, 3. white or red{ 


| Raſpiſe, 3 3» 


| 


RO — 


'Palte of Apricecks, 62,. Citrons,59. Elecam- 
pane ronts, 64. Flowers with their natural | 


| taſte, 64. Oranges and Lemons, 57. Pip- 


their ftones and ftatks i in them,63, Ragsber- 
| ries or Engliſh Carrans, 65 
Perfumes» for Clothes,Glover, 14. Perfumes 
excellent, 17. 70. K. Edwards. 7s. 2. 


E lizabeths, ib, Perfume water, 105 
\Farging Bag for Ale. $6 
\Plague- Water. S3 
Poppy-IV ater. ibid, 
|Fomander. 71 
'Pomatum go2d, 15 
Prince Bi rket. 76 
Powder, the Ludy Rents. = 
O05 Quince 


—— —  — — — — —_—— 
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pins like leaver,and ſome like Plums, with | 
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Tae Table, 


{Quinces for Pier. 


—— 


| Plums. 54 
{Raiſin 1/72e. 20 
Rasberry Iine, 21. Rasberry Cakes, 5$ 
| Sweet ſmell, 72. Sweet powder to break, 16 
Syrup of Clovegilliflowers, 11. Of Hyſſop for 

Colas, 12, Lemons or Citrons, 27, Elders, 


73. Rasberries, ; 90 
Spots of greaſe or oyl to take out, 77 
| Dr. Stephens ſovereign Water, $1 


Stomach I7ater the Lady Spotſwoods. 92 
| Snail ater moſt excellent. I00 
Sugar of Wormwood, Mint, Annifeed, &c, 27 


ſtomach, 85. The Plague, 57. Of time for 


paſſion of the hears, 93. for ſore eyes, 94 
Of Snails for Children and old people. ibid, 


Of Clary for #he back and ſtomach, g5, For 


One penſive to comfort the heart, 
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16 
{ Quiddony of Pippenr, 53. Of all kind of 


' 
' 


| 


| Of Roſes, 44 
{ Surfeit Water. 98 
TinQure of Ambergreece. 22 
| Uſquebah diſtilled with herbs, 23, 8g, 
| Walnuts artificial. 69 
Wine #0 keep from ſonring, "7 


| Water for a Conſumption, So 85. For the, 


i 


fainting of the heart, 97. $ wnburning,105, 
ICE 


The Compleat 
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COOK: || 


Expertly Preſcribing | 


The moſt ready Ways, 


whether Italian, S paniſh or, | 
French, for Dreſſing of FLE $ H 
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To make a Poſſet the Earl Slee way. 
Ake a quart of Cream, and a 
quarter of a Nutmeg in it, then 
put it on the fire,and let it boyl 
a little while, and as it is boyl- 
ing, take a pot* or baſon, that) 
Jou mean to make your Poſlet in, and put in; 
three ſpoonfuls of Sack, and ſome eight of 
Alc; 


The Compleat Cook, T4 


Ale, and ſweeten it with Sugar, then ſet in 
ver the Coals to warm a little while, then 
take it off and let it fiand til it be almoſt cool, 
then put it into the pot or baſon, and ſtir it « 
litle, and let it and to fimpcr over the tir: 
an hour or more, for thc longer the better, 


m—_— 


To boyl a Capon Larded with Lemons, 


Pk: a fair Capon and truſs him, boy! 

him by himſelf in fair water,wlth a lit- 
tle ſmall Oatmeal, tken take Mutton broth, 
and half a pint of whitz-Wine, a bundle ot 
herbs, whole Mace, ſeaſon it with Verjuycc 
put Marrow, Dates, ſeaſon it with Sugar, 
{then take preſerved Lemons and cut them 
like Lard, and with a Larding-pin lard It in, 
then put the Capon in a deep diſh, thicker 
your broth with Almonds, and pour it on 
the Capon. | 


To bake Red Deer, | 


Paucbor it, and then ſauce it in Vinegar. 
then lard it very thick, and ſeaſon it 


with Pepper, Ginger, and Nutmegs, put it 
into a dcep Pye with good ſtore of ſweet 
Butter, and let it bake, when it is bakcd 
$28 a pint of Hypocraſs, half a pans 

(0 


LO 


| The Compleat Cook. 5. 
m—_—_— | 
k 'of Cweet Butter, two or three Nutmegs, a 
[little Vinegar, put it into the Pye in the! 
1. | $1] Oven, and let it lye and foak an hour, ther 
*a [take it out, and when it is cold tiop the 


vent-hole. 


——_— — 
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To make fine Pancakes fryed without But-' 
ter or Lard, 


-— no ——_— 


ſonable hot, and wiped with a clean cloth, 
this done put in your Batter as thick or thin! 
\a5 you pleaſe. 


1] $7 Ake a pint of Cream, and ix new-laid) 
4 Eggs,beat them very well together,put l 
b in a quarter of a pound of Sugar, and one F 
0 Nutmeg, or a little beaten Mace ( which | qf: 1 
"© | you pleaſe ) and ſo much flower as will) #/ i 
th thicken almoſt as much as ordinarily Pan-l L148 
a. cake-batter 3 your Pan, muſt be heated rea-| a "i 
I, 0 : 

f 


= 


| 
To dreſs @ Pig the French, Manner. 


Take it and ſpit it,and lay it down to the! 
fire, and when your Pig is through, 


_- 
A ————— ——— 


| warm, $kin her, and cut her off the ſpit y} 
| another Pig is, and ſo divide it into twenty! 
pieces more or leſs as you pleaſe ; when! 
| I youl 


OO 
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you have fo done, take ſome white- Wine | 
and ſtrong Broth, and ſtew it therein, with 
an Onion or two mixed very ſmall, a little | 
Thyme alſo minced with Nutmeg ſliced and 
grated Pepper,fome Anchoves and Elder Vi- 

negar,and a very little ſweet Butter,and Gra- 

vy if you have ir,fo dilh it up with the lame | 
Liquor it is ftewed in, with French Bread | 
ſliced underit,with Oranges'and Lemons, | 


— — ——_ — -  — ——— 


To make a $ teak, Pye with a French "274 | 


Eaſon your Steaks with Pepper and N ut-| | 
megs.and let it ſtand an hour ina Tray; 

then take a piece of the leaneti of a Leg of! 
Mutton, and mince it ſmall with (uct and, 
a few ſweet Herbs, tops of young Thyme, a 
branch of Pennyroyal, two or three of red 

Sape, grated bread, yolks of Eggs, ſwcet! 

Cream, Raitins of the Sun 3 work altoge-| 
ther Kke.a Pudding with your hand (tiff. and 
row! them round like balls, and put them| 
into the Steaks ina decp Coffin, with a piece) 
of ſweet cutter 3 ſprinkle a lictle Veruyce, 
on it, bac it, then cut it up, and row] Sage 
leaves and try them, and ſtick them upright! 
in the walls, and ſerve your Pye without a; 
cover,with thc juyce of an Orange or Lemen| 


Ay] 


a ©; #@> 
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An Excellent way of dreſſing Fiſh, 


Ake a piece of freſh Salmon, and waſh 

itclean in a little Vinegar and water» 
and let it Iye a while in it, then put it into 
a great Pipkin with a cover, and put to it 
ſome lix ſpoonfuls of water and tour of Vi- 
negar, and as much of white-Wine, a good 
deal of Salt, a handful of ſweet herbs, a little 
white Sorrel; a few Cloves, a little (tick of 
Cincamon, a little Mace, put all theſc in a 
Pipkin clo'e,and (ct it in a Kettle of ſcething 
water, and there Ict it few thrce hours. 


Tou may do Carps, Eels, Troutr, &c. this 
way,and they taſte alſo to your mind. 


To fricate Sheeps Feet, 


Ake Sheep” feet ſlit the bones, and pick 
them vcry clean, then put them in a 
Frying-pan with a Ladlcful of firong 


Broth, a piece of Butter, and a little Salt, 
after they have fryed a while, put to them 
a little Parſlcy, green Chibbalds, a little 
young Spearmint and Thyme; all ſhred very 
ſmall, and a little beaten Pepper , when you 

think} 


_ 
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__ they are fryed almoſt enough, have ; 
lear made for them with the yolks of two 
or three Eggs, ſome gravy of Mutton, a 
little Nutmeg,and juyce of a Lemon wrung 


—_> OO —— ———_ 


as they try in the Pan, then toſs them once 
or twice, and put them forth into the Dilh} 
you mean to ſerve them in, 


© ————— 


To fricate Calves Chaldrons, 


Ake a Calves Chatdron, after it it litt!c 
| more than half boyled, and when it is 
cold,cut it into litile bits as big as Walnuts; 
ſeaſon it with beaten Cloves, Salt, Nutmeg, 
Mace, and a little Pcpper,an Onion, Parſlcy. 
and a little Tarragon, all ſhred very ſmall, 
then put it into a Frying-pan with a La- 
dleful of firong broth, and a little ſweet 
Butter, ſo fry it 3 when it is fryed enough, 
have a little lear made with the gravy 01 
Mutton, the juyce of a Lemon and Orange, 
the yolks of three or four Eggs, and a littl: 
Nutmeg grated therein 3 put all to your 
Caldrons in the Pan, toſs your fricate two 
or three tires, then diſh jt, and ſo ſerve it 


therein, and put this lear to the Sheeps feet} 


—_ 7 =, ea« www «© =” «@ . 
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To fricate Champigneons. 


Ake ready your Champigneons as you | 
do for ttewing, and when you have 
| poured away the black liquor that comes 
from them, put your Champigneons into a 
Frying-pan with a piece of {weet Butter, a 
(little Parſley, Thyme, ſweet- Marjoram, a 
tpiece of Onion ſhred very ſmal!, a little Salt 
and fine beaten Pepper ſo fry them till they 
be enough, fo have ready the lear above- 
ſaid, and put it to the Champigneons whilti 
they are in thy Pan, toſs them two or three 
times,put thera forth and ſerve them, 


— 


To make Buttered Loavere 


Ake the yolks of twelve Eggs, and fix 
whites, and a quarter of a pint of yealt, 
when you have beaten the Eggs well, {train 
them with the yeaſt into a diſh, then put 
to it a little Salt, and two races of Ginger 
beaten very ſmall, then put flower to it till 
it come to high Paſte that will not cleave» 
then you mult rowl it upon your hands, 
and afterwards put it into a warm Cloth, 
and let it lye there a quarter of an hour; 
then make it up in little Loaves, bake it 
again 


ens, 


—_— 
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ag3in(} it is baked, prepare a pound and a. 
half of Butter and a quarter of a pint of, 
white-Wine, and halt a pound of Sugar 
this being melted and beaten together with 
it.ſet them in the Oven a quarter of an hour. 


To murine Carps, Mullet, Gurnet, Rochet 
or Iale, &C 


T 4kea quart of water to a gallon of Vi- 
negar,a good handful of Bay-leaves,as 
much Roſemary,a quarter of a pound of Pep- 
per beaten put all theſe together, and let it 
lecth ſoftly, and ſeaſon it with a little Salt, 
then fry your Fith with frying Oyl till it be 
cnough,then put it in an earthen veſſcl,and 
lay the Bay-leaves and Roſemary between 
and about the Fifh, and pour the Broth up- 
on it, and when it is Cold, cover it, &c. 


To make a Calves Chauldron Pye. 
Take a Calves Chauldron, half boyl it, 


and cool it, when it is cold mince it as 
ſmall as grated Bread, with halt a pound of 
Marrow » ſeaſon it with Salt, beaten 
Cloves, Mace, Nutmeg, a little Onlon, 
and ſome of the outmoſi rind of a Lemon 
: | minced 
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| minced very ſmall,and wring in the juyce of 
half a Lemon, and then mix all together, 
'then make a piece of putt Paſte, and lay a 
leaf thereof in a (ilver dith of the bigneſs to 
contain the meat, then put in your meat, 
and cover it with another leaf of the ſame 
paſte, and bake it 3 and when it is baked 
take it out and open it, and put in the juyce 
of two or three Oranges, ſtir it well toge- 
ther, then cover it again and ſcrve jt. Be ſure 
[none of your Orange kernels be among your 
Py-meat. 


To make a Pudding of a Calves Chaxlaron, 


T Ake your Chauldron after it is halt} 
| boyled and cold, mince it as ſmall as 
you can with half a pound of beet-fuet, or 
5 much marrow, ſealon it with a little Oni- 
on, Parſley, Thyme, and the outmoſt rind | 
of a piece of Lemon, all ſhred very ſmall, 
Galt, beaten Nutmeg, Cloves and Mace } 
mixed together, with the yolks of four or 
hve Eggs, and alittle \weet Cream 3 then 
have ready-the great guts of a Mutton ſcra- 
ped and wathed veryWean 3 ler your 
Gut have lain in white Wine and Salt 
half a day before you uſe ir ; when your 
meat is mixcd and made vp ſomewhat tiff, 
put it into the ſheeps guts, and fo boyl it, 

when 
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| when it is boyled cnough, ſerve it to the 
| Table in the Gut. 
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| To make 8 Banbury Cake. 


_ 


\ 
| Ake a peck of pure Wheat-flower, ſix 


in 
pound of Currans, half a pound of Su-|il; bt 
es . | gar, two pound of Butter, half an ounce of|ffltt 


| Cloves and Mace, a pint and a half of Ale- 

yealt, and a little Roſewater 3 then boyl a; 
much new Milk as will ſerve to knead it, 
and when it is almoſt cold, put into it a; 
much Sack as will thicken jt and fo work it 
all togetncr before a fre, pulling it twoct 
m_ times in pieces, aftcr make it up. 
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| Tomake a Devonſhiere IWhite-p:t. 
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Ake a pint of Cream and firain four 
|  Eggsinto it, and put alittle Salt and a 
little fliced Nutmeg,and ſeaſon it with Sugar 
fon;ewhat ſweet, then take almoſt a penny 
' Loat of tine bread fliced very thin, and put 
it into a Diſh that will hold it, the Creatn 
and the Eggs being put to it,” then take 4 
handful of Raifins of the Sun being boyled, 
and a little ſweet Butter, fo bake it. 
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0 the To make Rice-Cream, 
Bi” P ake a quart of Cream, two good hand- 
tuls ot Rice-flower,a quarter of a pound 

of Sugar and flower beaten very ſmall,mirn- | 
'gle your Sugar and flower together, put it 

> (x]/into your Cream, take the yolx of an Eee. 

f Su- |; beat it with a ſpoonful or two of Roſewater, 

cc offffli then put it to the Cream, and fiir all theſe 

Ale-|F' together, and ſet it over a quick fire, keep: | 

oyl || ing it continually irring till it be as thick | 

ad it, as water-pap- 

it % 

ork it} 

wocr|l!75 make a very good great Oxtordthire Cake. 


Ake a peck of lower by weight, and dry 
it a little,and a pound and a half of Su- i 
zar, an ounce of Cinnarnon, halt an ounce of 
{Nutmegs,a quirter of an ounce of Mace and 
\Cloves, a good ſpoonful of Salt, beat your 


four 


and a\Ni $.1t and Spice very fine, and ſcarſ: it, and | 
Suga mix it with your flower and Sugar, then 
pennyll take three pound of Butter and work it in 
d put the fower,it will take three hours workings 
_ then take a quart of Alc-yeaii, two quarts 
LaRE & 


of Creamy halt a pint of Sick, tix grains 
of Ambergreece diflolved in it , halt a| 
pint 


Dyled, 
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pint of Roſewater, ſixteen Eggs, cight of 
the whites, mix theſe with the flower, and, 
knead them well together, then let it lye| 
warm by your fire till your Oven be hot, 
which mult be little hotter than for Man-! 
chet 3 when you make it ready for your O-} 
ven,put to your Cake tix pound of Currans,' 
two pound of Raitins of the Sun fioned and. 
minced, fo make up your Cake, and fet itin 
your Oven (topped cloſe 3. it will take three 
hours baking ; when baked, take it ont and 
froſt it over with the white of an Egg and 
Roſe-water well beat together, and {trew 
tine Sugar up on it, and then ct it again in-; 
to the Oven that it may ice. 


' 
i 
' 
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To make a Pumpion Pye, 


=—— about half a pound of Pumpion 
and ſlice it ,a handful of Thyme,a lit- 
tle Roſemary, Parſley, and ſweet Marjoram 
ſlipped off the ſialks, and chop them mal), 
then take Cinnamom, Nutmeg, Pepper,and 
fix Cloves, arid beat them 3 take ten Egg. 
and beat than, then mix them, and beat 
them all together,and put in as much Sugar! 
as you think tit,then fry them like a froize, 
after it is fryed, let i: land till it be cold)! 


> - 


| 


npion 
1A lit 
joram 
[mall, 
x,and 
Eggs 
| beat 
Sugar 
roize,, 
colds! 
then 
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then nll your Pye, take fliced Apples thin | 
round ways, and lay a row of the Frojz, 
and a layer of Apples, with Currans be- 
twizt the laycr while your Pyc is fitted, 
:1d put in a good deal of ſweet butter be- 
fore you cloſe it 3 when the Pye is bakcd. 
take f1x yolks of Eggs,fume white- Wine or 
Verjuyce, and make a Caudle of this, bur | 
not too thick 3 cut up the lid and put it in, ! 
ftir them well together whilit che Eggs and: 
Pumpions be not precetved,& (o ferve it up, 


| 
' 
J 
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To make thc beſt Sauf ages that ever were eat. 


p 
Ake a Leg of young Pork, and cut oft ; 
a!l the lean, and (ſhred it very fmall,but ! 
lav2 none of the ſtrings or skins amongſt ! 
i, then take two pound of Bect-ſuet and ! 
ſhred 1t fmall;then take two handtuls of red | 
$220A little Pepper and Salt, and Nutmeg, | 
n2 a ſmall piece of an Onion, chop them; 
altogether with the ticlh and Suct 5, if it is; 
mall enough, put the yolk of two or three 
L222, and mix altogether, and make itup* 
la 2 paite if you will uſe it, rowl out as ma- 
ny picces as you plealc in the form of an or- | 
dinary Sauſage, and fo fry them: this patic } 
will keep a fortnight upon occaſicn, 
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To boyl a freſh Fiſh, 


| "J Ake a Carp, or other, and put them in- 
to a deep dith, with a pint of white- 
Wine, alarge Mace: z alittle Thyme,Roſe- 
mary, a Piece of (weet Butter, and let him 
' boyl between two dithes in his own blood , 
ſeaſon it with Pepper and Verjuyce, and (6 
ſcrve it up on Sippets. 


_— 


To make Fritters, 


Ake half a pint of Sack, a pint of Alc. 
ſome Ale-yealty nine Eggs, yolks and| 
whites, beat them very wcll, the Eggs tirli.| 
then all together, put in ſome Ginger, and 
Salt, and fine Flower, then let it (tand an 


muſt be all Beet-ſuet, or halt Beef, and half 
Hogs-ſuct dricd out of the leaf. 


— 
— 
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To make Loaves of Cheeſe-Curd:, 


four Eggs,whitcs and yolks,and ſo much 
flower as will make it Riff,then take a littlc 
Ginger, Nutmcg and ſome Salt ,make then, 
into loaves,and (ct them into an Oven with) 


hour or two, then ſhred in the Apples ;! 


when you are rcady to fry them, your ſuct| 


aa” 


Ake a Porringer full of Curds, and} 


py 


=, 2 ec mm as 
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[ou quick heat 3 when they begin to change 
colour take.them out, and put melted but- 


N in- 

hite. ||] | ter to them, and ſome Sack, and good tore 
oſs. | | | ot Sugar, and fo {erve it. 

| him Ps | 


1d off | To make fine Pyes after the French Faſhion, 


Ake a pound and a half of Veal, two 
—_ pound of ſuet, two pound of great 
'Raitins ſtoned, half a pound of Prunes, 
\,_ || (5 much of Currans, tix Dates, two Nut-! 
| Ale, 'megs, a ſpoontul of Pepper, an ounce off 
. and | Sugar, an ounce of Carrawayes, a Sawcer of; 
__ 'Verjuyce, and as much Roſe-water,this will 

 ard\Y [make three fair Pycs, with two quarts ot) 
d an 'J | tower,three yolks of Eggs.and halt a pound + 
Ples3'fÞ of Butter. 


I hatfifl | —— ———————— 


| 

| 

A fintular Receipt for making a Cake, | 
Ake half a peck of flower, two pound | 

of Butter, mingle it with the flower, 

Woh reeNutmegs and a little Mace,Cinnamon, 
mJ Ginger, halt a pound of Sugar, leave ſome} 
| Nitt!Y gue to firew on the top, mingle theſc well! 
enen'y with the fower and Butter, tive pound of 


L WINE Crrans well waſhed, and pickt, and dryed| 
K þ P 2 in 
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ina warm cloth, a wine-pint of Ale-ycal}, 
fix eggs, leave out the whites, a quart of 
Cream boylcd and almoſt cold again : work 
it well together, and let it be yery lith, lay 
itina warmcloth.and let it lyc half an hour 
againſt the fire. Then make it up with the 
white of an Egg, a little Butter, Roſewatez! 
and Sugar 3 Ice it over and put it into an O- 
ven, and let it ftand one whole hour and 


_- —_ _— - — - ————— 


To make a great Curd Loaf. 


Ake the Curds of three quarts of new: 
milk clean wheyed, and rub into them | 

a little of the tincſt Bower you can get, then | 
take half a racc of Ginger, -and ſlice it very | 
thin,and put it into your Curds with a little 


| Salt,chen take halt a pint cf good Ale ycait ; 
and put to it, then take ten Eggs, but thre: | 


of the whites,let there be fo much flower as 
will make it into a zeaſonable (iii palte,then 
put it into an indifferent hot cloth, and !ay 
it before the fire to riſe while your Oven {: 


Wi OO CCC yy = ee OO —— 


' heating, then make it wp into a Loaf, ant 


when it is baked,cut up the top of the Loa!,' 


'and put in a pound and hait of melted Bt- 
iter, and a gocd deal of Sugar in it. 
| 
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Eggs, and four whites, and beat them\ 


| To make buttered loaves of Cheeſe-Curds. 
|" Ake three quarts of new Milk, and put 


| in as much Rennet as will turn, take 
your whey clean away, then break your 
.curds very ſmall with your hands, and put 
in fix yolks of Eggs, but one whitezan hand- 
ful of grated bread, an handful of flower, a 
little Salt mingled all rogether;work it with 
,your hand, rowl it into little loaves, then; 
ſet them in a pan buttered, then beat the 
yolk of an egg with a little beer, and wipe 
'them over with a feather, then fet them iu 
'an Oven as for Manchant,and {top that cloſe 
[three quarters of an hour, then take half a 
\Found of Butter, three ſpoonfuls of water. | 
'3 Nutmeg ſliced thin, a little Sugar, fer it 
{on the hre,ſtir it til! it be thick 3 when your 
loaves arc baked,cut off the tops and butter 
them with this Butter, fome under, ſome| 
over, and ſtrew ſome Sugar on them. 


To mate Cheeſe Loares, 


Rate a wheat Loaf, and take as muc! 
curd as brcad, to that put eight y olks 


very well, then take a little Cream, b utlet 
it it 
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it be very thick, put all togethcr, and make 
Ithem up with two handfuls of flower, the | 
Curds muſt be made of new milk and whey. | 
ed very dry, you muſi make them like lit-| 
tle loaves, and bake them in an Oven 3 and 

being baked cut them up and have in readi-| 
neſs ſome ſweet Butter, Sugar, Nutmeg {|i-| 
ccd ard mingle together, put it into the! 
loaves,and with it {tir the Cream well toge- 
ther then cover them again with the tops, 
& lerve them with a little ſugar ſcraped on, 


— 


To make Pu. 


Ake four pints of new Mik, Rennet, 
take out the whey very clean, and 
wring it in adry Cloth, then ſtrain it in a 
wooden diſh till they become as Cream, 
then take the yolks of two Eggs, and bcat 
them and put them to the Curds, and leave 
them with the Curds, then put a'ſpoonful/ 
of Cream to them, and if you pleaſe halt a: 
ſpoonful of Roſewater, and as much flower / 
beat in it as will make it of an indifferent, 
(tiffneſs, juſt to rowl on a Plate, then take 
off the Kidney of Mautton-ſuct and puritie | 
it,and fry them in it,and ſerve them in with 


| Buttcr, Roſewater and Sugar. 7 | 
0 ; 
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the| To make Elder Vinegar. 
1ey- | | CAther the flowers of Elder, pick them 
it- | very clean, and dry them in the Sun 
inc; F;ona gentle heat, and take to every quart of 
adl-| ; Vinegar a good handfnl of flowers, and let 
i-| F ;ir ſtand -to Sun a fortnight, then (train the 
the! I : vinegar from the flowers,and put it into the 
'BE-| barrel again,and when you draw a quart of 


"PS, I: Vinegar, draw a quart of water, and pur] 
Ole' JF; it into the Barrel luke-warm. 


—— _—c 
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To make good Vinegar, 
net,| } |'J Ake one firike of Malt, and one of Rye | 
and ground, and maſh them together, and 


nal Þ [take (if they be good ) three pound ot Hops, 
am,| | |if not four pound 3 make two Hogs-heads 
xcat| || |of the beſt of that Malt and Rye, then lay 
ave| | |the Hogs-heads where the Sun may have 
ful! F | rower over them, and when it is ready to 


Ifa! F ; tun, fill your Hogs-heads where they lye : 
yer: | | then let them purge clear, and cover them 
ent] Þ | with two ſlate fiones, and within a week at- 
ake| | | ter when you bakeztake two wheat loves hot 


itie! } ' out of the oven, and put into each Hogs- 
; head a loaf, you muſt uſe this four times, 
| you muſt brew this in April.and let it ſtand 
| P 4 ill 
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the Hogſhzads clean, and put the Brer in 
again, if you will haveit Roſe-vinegar you' 
muſt put in a tirike and a halt of Roſes, if 
Elder-vinegar,a peck of the flowers if you 
will have it white, put nothing in it after it] 
is drawn.and (o let it fiand till Michaclmaſs;| 
if you will have it coloured red, take four 
gallons of {irong Ale as you can get,and E]-| 
der-berrics picked a few full clear, and put 
them in your pan with the Ale, ſet them! 
over the tire till you gucls that a pottle is; 
waltcd, then take it off the fire, and let it 
Nand till it be ſtone cold, and the next day| 
'ſirain it into the Hogſheadzthen lay them in| 
a Cellar or Buttcry, which you pleaſe. | 


To make a Coller of Beef. 


TJ Ake the thinneſt end of a Coaſt of Beef, 
boyl it and lay it in Pump-water,and a 
little ſalt three dayes, ſhitting it once every 
day, and the laft day put a pint of Claret 
Wine to it, and when you take it out of the 
water,lct it lic two or three hours adraining 
then cut it almoſt to the end in three ſlices, 
' then bruiſe alittle Cochencel,& a very little 
Allom and mingle it with the Claret Wine, 
; and colour the meat all over with it, then| 
takc! 


i 
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take a dozen of Anchovies, waſh them and | 
bone them, and lay them into the Beef, and | 
(cafon it with Cloves, Mace and Pepper, 
and two handfuls of Silt, and a little fweet- 
Marjoram,and Thyme,and when you make | 


other two upon it, being very well ſeaſoned 


every where, and bind it hard with Tape, 
then put it in into a {tone put ſomething big» 


it up, roul the innermoli ſlice i1rtt, and the | | 
' 
zer then the Coller, and pour upon it a pint | 


of Clarct-Wine, and halt a pint of Wine- bp | 
| Vinegar,a ſprig of Roſe-mary,and a tew Bay | | 
leaves, and bake it very well; before it be 

[quite cold, take it out Of the pit, and you 
[may keep it dry as long as you pic ale. 


——_— _— 


To make an Almond Pudding. 


T*Ake two or three French Rolls, oz | 

white Penny+»bread, cut them ia tlices, ! 
and put to the B:icad as much Cream as will | 
cover it, put it on the fire till your Cream | 
and Bread be very warm, then take a ladlc 
or fpoon,and beat it very well togetuerzput 
to this twevle eggs, but not above four 
whites, put in Bect-lucr, or Marrow, ac- 
cording to your diſcrction, put a pretty 
guantity of Currans, and Raitins, ſcaſon 
{the Padding with Nutmeg, Mace, Salt and 
P5 Sugar, 


—— 
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Sugar, but very little lower,for it will make 
it fad and hcavy > make a piece of Putt-palte | 
as much as will cover your diſh,ſo cut it vc- 
ry handſomely what faſhion you pleaſc; but- 
= the bottom of your diſh, put the pud. 
ding into the dith, ct it in a quick Oven, 
not too hot as to burn it, let it bake till you 


think it be cnough, ſcrape on Sugar, and 
ſerve it up. 


DAD = 


To boyl Cream with French-Barley, 


"I Ake the third part of a pound of French) 
Barlay, waſh it well with fair water, | 
and let it lie all night in fair water, in the | 
| morning ſet two skillets on the tire with fair 
water, and in one of them put your Barley, ' 
jand let it boyl till the water look red, then 
put the water from it, and put the Barley 
into the other warm water.thus boyl it and 
change it with freſh warm water till it boy! 
white, then ſtrain the water clcan from it, 
then take a quart of Cream, put into it a 
Nutmeg or two quartered, a little large 
Mace and ſome Sugar, and let it boyl toge- 
ther a quarter of an hour, and when it hath 
thus boyled, put intoit the yolks of three or. 
| four Eggs wcll beaten with a little Roſe-was | 
ter, then diſh it forth, and cat it cold. | 
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To make Cheeſe-Cakes, 


T Akethree Eggsand beat them very well 
|** and as you beat them, put to them as 
much fine flower as will make them thick, 
then put to them three or four Eggs more, 
and beat them all together 3 then take one 
quart of Creamzand put into it a quarter of 
2 pound of ſweet Butter, and ſet them over 
the hire,and when it begins to boyl put to it 
your Eggs and Flower,ftir it very well,and 
let it boyl till it be thickzthen ſeaſon it with 
Salt, Cinnamon, Sugar and Currans, and 
bake it. | 


— _ 
To mak a Quaking Pudding. 


J Ake 2 pint and ſcmewhat more of thick 
, ** Cream,ten Eggs, put the whites ofthree 
beat them very well with two ſpoontuls of, 
Roſe-water : mingle with your Cream three 
ſpoonfuls of fine flower : mingle it fo we] 
that there beno lumps in it, put it altogether 
and ſeaſon it according to your taſte: butter 
a Cloth very well, and let it be thick that it 
may not run out, and Ict it boy] forhalt an 
hour as faſt as you can, then take it up and 
make | 
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gar, and fcrve it up. 


| it if you pleaſe. 
\ 


To pickle Cucumbers. 


Cucumbers, and o till they be all layed, 
put in fome Mace and whole Fepper 3 and 


then fill it up with Beer-Vincgar, and 2 
clean board and a ſtone upon it tokeep them 


them into trefh. 


To pickle Broombuds, 


l 
| 
| 
' 
| 
! 
' 
1 


Ake your Buds bcfore they be ycliow 
on the top, make a brine of Vinegar 


ja day till they be ſunk within the Vinega?, 
{ be ſure to keep them cloſe covered. 


{and Salt, which you muſt do only by the 
king it together till the Salt be melted, then, 
put in your Buds, and keep ftirred onte 


| 
| 


ed 


{ome Fennilſced, according to dircQion, | 


——— - — 


| make Sauce with Butter, Roſewater and Su- | 


' 
' 
' 
| 


| Tow may (tick ſome blanched Almonds upon | 


| 
| UT them in an Earthen Veſſel, lay firſt 
a lay of Salt and Dill, then a lay of 


within the Pickle, and fo keep them cloſe 
covered, and if the Vinegar is black, chang: 
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To keep Duinces raw all the year, 


J Ake ſome fo the worſt Quinces and 
cut them into ſmall picces, and coares 
and parings, boyl them in water, and put 
to a gallon of water, ſome three ſpoontuls 
of Salt, as much Honey 3 boyl theſe toge- 
ther till they are very ſtrong, and when it 
is cold, put it into half a pint of Vinegar in 


[a wooden Veſſel or carthen pot, and take { 
then as many of your beſt Quinces as will | 


go into your Liquor, then tiop them up 
very cloſe that no Air get into them, and 
they will keep all the year. 


| 
| To make @ Goos-berry Fool. 
| 


Ake your Goosberries, and put them 
| ina Silver or Earthen Pot;and ſet it ir; ! 


| 25killet of boyline, watcr,and when they are | 


codlcd cnough ſtrain them,then make tt 
hot again, when rhey are (calding | a 0 
them very well with a good picce 
| Butter, Roſc-water and Supar 
the yolks of two 0: three Ez. 
| put Roſewater into them arc? 
| gether, aud ſerve it to the 1 
| cold. 
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To make an Oatmeal Pudding. 


—_ a Porringer full of Oatmea! bea- 
ten to flower,a piat of Cream one Nut- 
meg,four Eggs beaten,three whites, a quar- | 
ter of a pound of Sugar, a pound of Bcet- 
ſuet well minced, mingle all theſe together, 
and fo bake it. An hour will bake It. 


To make a green Pudding. 


Akea penny Loaf of ſtale bread, gratc 
it, put to half a pound of Sugar gra- 
ted, Nutmeg, as much Salt as will {caſon it, | 
three quarters of a pound of Beef-ſuet ſhred | 
very (mall : then take ſweet herbs, the mot | 
of them Marigolds, cight Spinages: thred | 
the Herbs very ſmall, mix all well tohcther, | 
then take two Eggs and work them up to- | 
gether with your hand, and make them in- | 
to round Balls, and when the water buyls : 
put them in, ſcrve them with Roſewater, 
Sugar, and Butter, or Sauce. 


To 
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To make good Sauſages, 


it-| Ake the lean of a Leg of Pork, and 
os four pound of Bcct-fuet, or rather 
Ty Butter, (hred them together very ſmall,then 
r, ſcafon it with three quarters of an ounce of 


Pepper, and half an ounce of Cloves and 
Mace mixed together, as the Pepper is, a 
_ handful of Sage when it is chopt ſmall, and 
as much Salt as you think will make them 
talte well of itz mingle all theſe with the 
Fe: Meat, then break in ten Eggs, all but two 
or three of the whites, then ternper it all 
| Þ |wcll with your hands, and fill it into Hogs 
; guts, which you muſt have ready for them, 
you mutt tye the ends of them like pud- 
4 dings,and when you cat them you mult boy! 
them on a ſoft fires a hot will crak the 


| 
3. | | |$kin,and the goodneſs boyl out of them. 
n= | _—— rm mm mmm mmm 
Is 
r, i To make Toaſt. 
| uT two penny loaves in round lices, 
| and dip them in half a pint of Cream 
| or cold water, then lay them abroad in a 
= diſh, and beat three Eggs and grated 


Wu and Sugar , beat them m 
| f 
| 


— 


— 


_ 


the Cream, then take your frying-pan and 
mele ſome Butter in it, and wet one tide cf | 
your Toaſts and lay them in on the wet fide: | 
then pour in the reſt upon them, ando fry | 
them 3 ſend them in with Roſewatcr, But- 
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ter and Sugar. | 
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Spanniſh Cream, 


P VT hot water in a Bucket, and go with | 
it to the Miliiing, then pour out the| 


. : 
: ; 
[ 
I 
| 


—<2 tas, coor em 
—— —— - _— - 
_ Ex 
"_— . 
WP —_ . C 


| watcr and infiantly milk into it, and pre-, 
jfently firain it into Milk-pans of an ordi-| 
[na ry tulneſs,but not after an ordinary way 3 
for you mult ſet your pans on the ground and 
fand on a fiool, and pour it forth that it 
may riie in bubblcs with the fall 3 this on 
the Morrow will be a very tough Cream, 
which you mufi take off with your $xim- | 
mer, and layit in the diſh, laying UPON wi 
icg and it you pleaſe {fizew foine Sugar bt- 
eween them, 


To make Clouted Cream. | 

| Heb four quarts of new Milk, ons of | 
Cream, fix ipooniuls of Roſewater, 

| pu 
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put theſe together in a great earthen Milk-| 
pan, fet it upon a firc of Charcoal well] 
| kindled, you muſt be ſare the tice be not! 
'too hot 3 then let it ſtand aday and n tight ;1 
and when you go to take it off, looſe the} 
| cdge of your Cream round about with a; 
Knifc, then take your Board, and lay the; 
edges that is left betide the bord cut into} 
many pleces,and put them into tte dith tirlt, 
and ſcrape ſome fine Sugar upon them, 
then take your board and take off your 
Cream as clean from the Milk as you can, 
and Jay it upon your diſh, and if your 
dith be little, there will be ſome left, the 
which you may put into what faſhion you 
pleaſe, and ſcrape good (tore of Sugar up- 
on it, 


QT ——— ——— 


| A god Cream. 


ay Hen you Churn Butter, take out 
lix ſpoonfuls of Cream, jutt as it is 
to turn to Butter, that is, when it is a little 
frothy 3 then boyl good Cream as much as 
will make a Dith, and ſeaſon it with Sugar, 
and a little Roſewater z when it is quite 
cold enough, mingle it very well with that 
you take out of the Churn, and fo diſh w. 
| 0 
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To make Pyramidis Cream 


Ake a quart of water, and fix ounce: 
| ot Harts-horn, and put it iiuto a. Bot 
tle with Gum-Dragon,and Gum-Arabick.: 

|each as muchas a {mall Nut,put all this | n- 
to thc Bottle, which mutt be fo big as w! 

hold a pint more ;, for if it be full it will 
break : fiop it very well with a Cork, 
[znd tye acloth about it, put the bottle in- 
to a pot of Beck when it is boyling, and let 
it boyl three hours, then take as much 
Cream as there is gelly, and halt a pound of 
Almonds well beaten with Rotc-water, 
fo that you cannot diſcern what they be, 
mingle the Cream and the Almonds tege- 
ther, then ſirain it, and do ſo two or thrice 


times to getall you can out of the Al- 
monds, then put jelly when it is cold intoa, 
filver Baſon, and the Cream to it 3 {weeten! 
it as you like, put in two or three grains 
of Musk and Amber-greece, ſet it over 
the fire, ſtirring it continually and skim-! 
\ming it, till it be ſecthing hot, but let it not 
boyl, then put it into an old faſhioned 
drinking-Glaſs, and Ict it fiand till it is 
cold, and when you will uſc it, hold your 


(Glas in a warm hand, and looſen it wit" 
3 


pe EEE 
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'Verjuce, and put to them, lay Gippits in 
the diſh and ſerve it. 


i To 
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13 Knife, and wicim it into 3 dith,and have 
in rcadinchs Pine- Applic blown, and tick | 
it all oycr, and ferve it in with Cream or : 
| without as you pleaſe. | 
| 
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| To maie 2 Sack Cre wu. 

| I T a quart of Cream cn the tire, when 
'«vF it is boyled, drop ina ipountul of Sack 
land liir it well the while, that it curd not, 
ſo do till you have droped in ix ſpoonfuls, 
then feaſon it with Sugar, Nutmeg, and 
\ ſtrong water. 


M - 
| 


To boyl Pidgeons, 


| Q Tuff the Pidgeons with Parſley and 
'I Butter, and put them into an Earthen 
Pot, and put ſome ſweet Butter to them, 
and let them boyl3 take Parſley, Thyme, 
and Roſemary. chop them and put them 
to them 3 take ſome ſweet Butter, and put 
in withall ſome Spinage, take a little groſs 
Pepper and Salt,and ſeaſon it withall, then 
take the yolk oi an Egg and firain it with 
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| To make an Apple Tanſey. 


Are your Apples ard cut them in thin 
| round {lices, then fry them in good 
{weet Butter, then take ten Eggs, ſweet 
| Cream, Nutmeg, Cinnamon, Ginger, $u- 
gar, With a little Roſe-waterzbeat all thelc 
;together,and pour it vpon your Apples and 
try it. 


| — —— — 


| 
| 
The French Barley Cream, | 


Ake a quart of Cream, and boyl in 3 
Porringer of French Barley, that hat 
been boylcd in nine waters, put in ſome. 
large Mace and a little Cinnamon, boyling 
it a quarter of an hour 3 then take two 
quarts of Almonds blanchcd, and beat it 
very {mall with Roſe-water, or Orange: 
water and ſome Sugar 3 and the Almonds 
being firained into the Liquor, put it over, 
the tire, ilirring it till tt be ready to boyl, 
then take it off the fire, Qirring it till it be 
half cold 3 then put to it two ſpoonltuls of 
Sack or whitc-Wine, and when it is cold, 
ſerve it in, remembring to put in fois 
(alt. | 
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To make a Chicken, or Pyze0 Pye, 


Take your Pygeons ( if they be not very 
young J cut them into four quarters, 
jon {weet-bread ſliced the long way, that 
[it may bethin, and the pieces not two big, 
!0NC heeps-tongue, little more than par- | 
boyied, and the skin pulled off, and che 
'ONgue cut In flices, two or three fiices of | 
Veal, as much of Mar ton, young Chickens , 
it aot little ) quarter them, C Chick-hcads, 
l rior any ſuch like, Pullcts, Cocks combs, ! 
Oylters, Calves Udder cut in picces, good; 
[liore of Marrow 3 for ſcafoning, take as; 
\much Pepper and Sait as you think fit to; 
ſeaſon it Nightly 3 good fiore of ſweet Mar- * 
'joram, a little Thyme, and Lemon-piil find 
[fliced » ſeaſon it well with thefe Spices as; 
the time of the year will afford;put in cit ncr | 
'of Cheſnuts ( it you put in Chetnurs thy 
'muſi firtt be either boyled or roalled Cootc- 
;21rics or Guage, large Mace will do well 
\in this Pye, then take a little picce of 
Ve: | rarboyled and ſlice it very tinc, as 
much Marrow as meat fiirred amo; ig 
it, ten tiake orated Bicid 3 22S IM! 1CN a © a 
ot tne "meat, four yolis of i295 
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M more according, to the fluff you make, 
ſhred Dates as {mall as may be, ſeaſon it 
with Salt, but not too Salt, Nutmeg as 
\much as will ſcaſfon it, {weet Marjoran 
ipretty Kore very ſmall (hred, work it up 
with as much ſweet Cream as will make it 
up in little Puddings, fome long ſome 
round, ſo put as many of them in the Pye 
as you pleaſe 3 put therein two or three 
ſpoonfuls of Gravy of Mutton, or fo much 
(tirong Mutton broth before you put it in 
the Oven, the bottom of boyled Artichoks, 
minced Marrow, ovcr and in the bottom of 
the Pye after your Pye is baked 3 when you| 
put it up,have ſome tive yolks of Eggs min-| 
ced, and the juyce of two or three Oran-! 
ges, the mcat of one Lemon cut in piccc,! 
a little whit: and Claret Wine 3 put this in 
your Pye bcing well mingled, and fhzke it! 
very w:ll together. | 
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white-W ine, 


|to your talic, 
| 


To hoyl aC apon or Hen, 


Akea young Capon or Hen, when you 
draw them, take out the fall of the 
leaf clean away, and being, well walked, fill 
the belly with Oyfters 3 prepare ſome Mut- 
ton, the Neck. but boy! it in {mall picces and ; 
kim it well, then put your Capon into the ! 
Pipkin, and when it is boyled skim itagainz: 
be ſure you have no more water than will; 

cover your meat, then put it into a pint of. 


Cloves, and whele Pepper za quarter of an 
hour, betore your meat be boyled cnough' 
put into the Pipkins three Anchoves {ript* 
from the bones and walhed, and be 
you put Salt at the firſt to your Meat 3 a lit- : 
tle Parfley, Spinage,t nd: ve,Sorrel, Rolcma- , 
ry, or fuch kind of Herbs w;!l do well to! 
boyl with the broth, and being ready to! 
diſh it, having lippcts cut, then take the ! 
Oyſicrs out of the Capon, and lay them in! 
the Diſl»-with the broth, and pur ſome juyce + 
'of Lemons and Oranges into it according, : 


— _ —-— — 
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To make Balls of Veal. 


Ake the Ican of a leg of Veal, and cut 

Gut the Sinews,mince it very ſmall,and 
with it ſome fat of Beet-ſuct 3 it the Leg, of 
Veal be of a Cow-Caif, the Udder will kc 
gcod inftead of Beet-ſuet 3- when it is vary 
well beaten together with the minciny 
Enite, have ſome Cloves, Mace, and Pep. 
per bcaten, and with Salt fealon your Meart.! 
putting in lome Vincgar,then make u p your) 
Meat into little Balls, and having very gear 
ſtrong broth made ot Mutton, fct your! 
Balls to boyl in it 5When they are ro 
| cnough, tanc tne yolks of tive or tix Eggs 
well beaten witn as much Vincgar as you! 
pleaſe to like, and ſome of the broth a 
lcd together, {tir it into all your Balls and! 
broth, give it a warm on the hire, then cith; 
up the Balls upon Sippits, and pour the! 
Sauce on it. 


- — — =— ——W— _ 
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To make Mrs, ShellyesCabe. 


Ake a pcck of tine flowcr, and t 
=_— of the Bett Butter, work you 
llowcr and Butter very well together, ther 
fare, 
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rake ten Eggs, leave out ſix whites, a pint | 
and a halt ot Ale-ycalt 3 bcat the Eggs and 
| gealt together, and put tizem to the flower ;. 
| take fix pound of blanched Almonds, wal 
them very well, putting in ſometime Roſe- 
water to keep them trom Oyling , add | 
what Spice you pleaſe ; Ict this be put to the 
rcit, with a quarter of a pint of Sack and a 
little Saffron 3 and when you have made all 
[this into paſte, cover it warm before the thre, | 
and let it rife for half an hour, then put in, 
[twelve pound of Currans well walhed and | 
| obs two pound of Raiſins of the Sun to- j 
\ned and cut {mall, one pound of Sugar ; the 
ſooner you put it into the Oven after the 
| [ha is put in, the better, 


| 


© Om 


To makes Almond Jumbal-s, 


Ake a pound of Almonds to halt a 
pound of double rchned Sugar be aten | 

ind ſcarſed, lay your Almonds in water a| 
day before you blanch them, and beat them | 
mall with your Sugar 3 and when it is beat | 

rery ſmall, put in a handtul of Gum- Dragon, ! 
it being before over-night ſteeped in Roſe- | 
water, ard half a white of an Egg beaten to| 
froth, and halt a {fcontull of Coriander-ſced | 
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together very well, fet them upon a (of: 
fre till it grow pretty thick, then take it of 
the hire, and lay it upon a clean Papcr, and 
beat it well with a rowling-pin till it work 
like a ſoft paſte, and ſo make them up, and 
lay them upon Papers oyled with Oyl ot Al. 
monds, then put them in your Oven, and (6 
(oon as they be throughly xiſcn, take them 
out betore they grow hard, 


To make Cracknels, 


Ake halt a pound of tine flower, drycd 
and ſcarled, as much tine Sugar (car- 
ſed, mingled with a ſpoontul of Coriander 
ſecd bruited, halt a quarter of a pound of 
Butter rubbed in the Flower and Sugar, 
then wet it with the yolks of two Eggs,and 
halt a ſpoonful of white Roſe-water , a 
| (poontull or little more of Cream as will wet 
it 3 knead the paſte till it be ſoft and limber 
'torowl well, then rowl it extream thin, .and 
cut them round by little plates, lay them 
upon buttered Papers, and when they go 
into the Oven, prick them, and wath thx 
top with the yolk of an Egg beaten, and 
made thin with Roſc-watcr or fair watcr + 
the\ 


as many Fennil and Anniſceds, mingle theſe 
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they will give with keeping, therefore hc- 
tore thcy are caten, they mult be dryed 
in a warm Oven, to make them crilp, 


| 


To Pickle Oyjters. 


Ake Oyfters and wath them clean in 

thcir own Liquor, thcn let them fet- 
tle, then lirain it, and put your Oytters to 
it with a little Mace and whu/lc Pepper, as | 
much Salt as you pleaſe, and a little Wine- | 
Vinegar, then ſet them over the fire, and 
« them boyl leiſurely till they are pretty 
tender be ſure to skim then fiill as the 
kim rifſeth, when they are enough, take | 
them out till the pickle be cold, then put 
them into any pot that will lyc clote, tricy 
will keep bett in Caper-barrcls, they will 
xcep very well tix weeks, 


— 


To boyl Crean with Codlings, 


Th quart of Cream ahd boyl it with | 

ſome Mace and Sugar, and take two |} 
yolks of Eggs, and bcat them well with a | 
{poonful ot Roſe-watcr and a grain of Ams | 
|bergreece, then put it into the Cream with | 
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wakocs | 


a piece of {weet Butter as big as a Walnut, 
and fiir it together over the tc untill it be 
ready to boyl, then ſet it ſome time to cool. 
[tirring it continually till ic is cold z then 
take a quarter of a pound of Codlings firain- 
cd, and put them into a filver dith ovcr a 
tew coals till they be almoſt dry, and bcing 
cold, and the Cream alſo, pour the Cream 
upon them, and let them fiand on a ſoft tire! 
covered an hour, then fcrve tlhicm in, 


—— 


F bo Of FIT. : TY 33 Prc obo 
To makg the Lady Aloergravers Cheeſe, | 


C one Checle take a Gallon of nos 
Miik, and a pint of god Cream, and 

mix them well together, then take a skil- 
let of hot watcr, as much as will make it 
hotter than it comes from the Cow, then 
pat in a ſpoontull of Rennet, and fiir it well 
together and cover it, and when it 15 come, 
take a wet cloth and lay it on your Cheele- 
Mot, and take up the Curd and not break 
it, and put it into your Mot z and when your 
Mot is full, lay on your Suiker, and every two 
hours turn your Cheeſe in wet Cloaths 
wrung dry 3 and lay on a little more wet, at, 
night take as much Salt as you can berwen 
your Finger and Thumb, and falt your, 
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'Ch -hecſe on both fides 3 let them lyein Preſſes | 
' all night in a wet cloth 4 the next day lay 
them on the Table between a dry cluth, the 
; NCXt day lay them in Graſs, and every othcr 
day change your graſs, they will be ready to 
cat in nine dayes : if you will have them 
may ſooner, cover them witha Blanket, 


ODT LEE 


To dreſs Snails. 


Ake your Snails, ( they arc no way o| 
as in Pottage ) and waſh them wcll in| 

many waters, and when you have done, put 
them in a white carthcn Pan, or a very wide 
diſh, and put as much water to them as will | 
| cover them, and then ſet your diſh or pan| 
on forme coals, that it may heat by little and 
little, and then the Snails will come cut of 
the ſhells, and fo dye, and being dead, take 
them out, and walh them very well in wa- 
'tcr and Salt twice or thrice over; then put 
{them in a Pipkin with watcr and Salt, and 
|lct them boyl a little while in that, fo take 
away the rude ſlime they have, then take] 
\them out again and put them in a Cullerder, 
tnen take excellent Sallad-Oyl, and beatit ; 
great while upon the fre in a frying-pon 
and when it boyls very faſt, ſlice two or; 
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| three Onions in it, and let them fry well, || * 
then; put the Snails in the Oyl, and Ony- 
! ons, and let them frew together a little, 
' thzn put the Oyl, Onions, and Snail: 
altogether in an carthen- Pipkin of a it tize 
. for your Snails, and put as much warm wa- 
| ter to them as will ſerve to boyl them, at d, 
| make the Potage and ſealon them with| 

' Salt, and fo let them boyl three or tour: 
| hours then wingle Parſley, Penny-royal, 
; Fennil, Thyme, and ſach herbs, and when | 
' they are” minced put them 'in a Mortar , 

and beat them as you do for Green- -Sauce, 
put in ſome crumbs of Bread ſoaked in! 
the Pottage of the Snails,and then difſolve it : 

all in the Mortar, with a little Saffron and | 

Cloves well beaten, and put in as much Pot- 
tage into the Mortar, as will make the Spice 

\ {and Bread and Hzrbs like thickning for a 

4 Por, fo put them all into the Snails, and let | 
| them {tew in it, and when you ſerve them| Þ| | 
| up, you may ſqueez into the Pottage a Lc- 

| mon, and put in a little Vinegar, or it you 

| pat in a Clove of Garlic among the Herbs 
| and beat it with them in the Mortar, it | 

{ will not tatte the worle 3 ferve them up in a | 
,Dih with Sippits ot Bre id in the bottom, 

; The  Pottage is very nvarihing, an thc 
ale them thatare apt toa Conlumption, 
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Take ea Ru wy ct Ec . Or the liitic nd 
ut the Brisket, and 'parboyl it halt an} 
tin take It 1 up 3 and put It in a deep| 

7.n flath it in the tide, that the gra-| 


vic !11i-aV COME Out, then Foal a little Pep-! 
voy and $2't tween every cut, then till up! 
hoe dich with the bitt Clarret VI inc. and Put | 
to It INTEC OF OUT Pitts Of Marge NiGce, andy 


£.£2;S ciolt cuviicd, ai : OR 
ne McCann FC 1 3 Wl A 1poun | 
ke oft - the Far and ill it with Claret! 
ine, and ficc tx Onions, and a handtull ! 
of Capers or Erooni-buds, halt a dozen of; 
hard Lettice ſliced, three ſpoontuls of Winc- | 
Vinegar, and as much Verjuyce, and then} 
(ct it a bovling with theſe things in it till} 
lit be tender, and fcrve it up with brown, 
bread and Stppects fryed with Butter, but be! 
ſure there Þz not too mich Fat in it when 
(YOU {CIV it, 
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.* 
An excellent way of drefing of Fiſh, 


hrs a piece of freſh Salmon, and wath: 
ie clean in a little Vinegar and Water, 
and let it lye a while in it, in a great Pip-; 
kin with a Cover, and put to it t1x ſpoon- 
tuls of water, and four of Vinegar as much! 
of white-Winc, a good deal of Salt, a bun-/ 
dle ot (veet Herbs, a little whole Spice, a, 
tew Cloves, a little ſtick of Cinnamon. a lit- 
tle Mace, take up all theſe in a Pipkin cloſe. 
and ſet in a Kettle of ſeething water, and 
there let it ſtew three hours, You may do 
Carps, Eale, Trouts, &c. this way, alter 
the tattc to your mind, 


To make Fritters of Sheep s feet, 
| 'Ake your Sheeps- fect, ſlit them and (et 


them a ficwing in a filver dilh with a 
little ftrong Broth and Salt, with a ſtick ot 
Cinnamon, two or three Cloves and a piece 


of an Orange pill : when they are liewecd, 
take them from the liquor and lay them up- 
on a Pye-plate cooling : when they are cold. 
have ſome good Fritter-batter made with] 
Sack,and dip them thercin : then have reacy| 


to| 
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[to try then, 
very hot in the Pan, and try them therein ; 


three or tour Oranges, and tols them once | 
'oOr twice in a diſh, and fo fcrve them to the | 


[Tablc. n | 


| : 


[ 
| 
j 


To make dry Salmond Calvert in the boyling. 


1 Akea gallon of water, put to it aguart 
ot Wine or Vinegar, Verjuyce of four 
Beer, and a few ſweet Herbs and Salt, and 
ler your Liquor boy! extream falt, and hold 
»ur Salmon by the Tail, and dipait i in, and | 

tit have a walm, and fo dip it in and out | 
aphabn times, and that will make your Sal- | 
'men Calvert,and fo Loyl it till it be render. 


— 


' 
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| 
| 
| To make Bisket Bread, 
| 
| 


Ak? a pound of Sugar (carled very tine 

z ana pound flower well dryed,and 
wyilve Fegs, a handtull of Carzaway-ſeed, 

x wtuccs of Ego 'S, 4 very little Salt, heat all 

[tickle togyinecr, and 1; &cp them with beating 

w1l YOU ICE LN 1 £5 Ovca. then prit thera 
[into your + lates or Tin things,aud take Eu: 
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'ter, and put into a Cloth and rub your Plate; 
'a (poontul i into a Plate is enough, and ſo (« | 
them into the Oven, and let your Oven be 

'no hotter than to bake {mall Pyes 3 if your 
| lower be not drycd in th: Oven betore. 

| they will be heavy. 


' 
Ha 
| To make an Almond Pudding. 
» 


| TPAk your Almonds when they are 
blanched and bzat as many as will {crve 


| 
| 
| 


for your dith, then put to it tour or nve 
{yolks of Eggs, Role-water, Nutmegs, Cloves | 


\and Mace, a little Sugar, and a littl- Salt 


and Marrow cut into it,and fo (et it into the . 


Oven, but your Oven mult not be hottcr 


[than for Bisket Bread : and when it is halt. 
tbaked, take the white of an Egg, Role-wa- ' 


iter and tine Sugar welt b:aten together and 
ery thick, and doit over with a feather, 
and ſet it in again, then fiick it over with 
Almonds, and to fend it up. 


This you may boyl in 2 bag if you pleaſe, 


| 


an4 put in a few crumbs of Bread int): 


it. and eat it with Butter and SAZA 
with)ut Marrow. 


T; 
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To make mm Almond Caudle, 


Ake three pints of Ale, boyl it with 

Clovcs and Mace, and ſliced Bread in 

it» then have ready beaten a pound ot Al- 

monds blanched, and ttrain thcm out with 

2 pint of white- inc, and thicken the Alc 

with it, (weeten it it you pleaſe, and be ſure 
you skim the Ale well when it boylcth, 


1 —_— — — — 


f 
| 
| To make Almond Bread. | 
| | 
1 
| 


Ake Almonds and lay them in watcr all 

night, then blanch them and lice them, ! 
to every pound of Almonds, a pound of tne: 
Suger tinely beaten, fo mingle them toge= 
ther, then beat the whites of three Eggs 
t» high troth, and mix it well with the Al- 
monds and Sugar, then have fome plates! 
nd itrew forme flower on them, and lay | 
\Waters un them, and lay your Almonds | 
vitl the edges upwards lay them as round | 
15 you can, {crapec a littl; Sugar on them, 
whcn thcy arc r. aly to (ct in the Oven, | 
waich mult not be fo hot as to co- | 


lour white Paper and when they are a' 
itt!le bated, take them out, an.l tkac them 
trom | 


OE amr an 
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from the Platcs, and ſet them in again, you 
mult keep them in a Stove. 


% 


To make Almond Cakgs. 


Ake half a pound of Almonds blanch- 

cd in cold water, beat them with 
fome Roſe-water till they do not glilicr. 
then they will be beaten, it you think tit, 
lay ſeven or eight Muſque Comhits diſſolved 
in Roſc-water which muſt not be above tix 
or feven ſpoontuls tor tear of ſpoyling the 
colour z when they be thus beaten, put in 
halt a pound of Sugar fincly fifted,bcat them 
2nd the Almonds together ti!l it bs well 
mixcd, then take the whites of two Epgs 
and iwo ſpoontuls of tine flower that hath 
been drycd in an Oven ; beat theſe well to- 
gether and pour it to your Almonds, ihen 
butt-r your plates and dult your Cakes witi) 
{ugar and flower, and when they are a lit- 
tle brown, draw them, and when the Qven 
is colder {et them in again on brown Papers 
and they will look whiter, 


Maſter 


| 


-e 


——_— 
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| 


F 


a little, then Ict it lic in fair water being 


\ Veal, and boy! and mince them white. nince 
them ſmall.and then b vi h-rbs 21fo.and tour 


| 
| 


The Compleat Cook, 51| 


_—— 


Maſter Rudſtones Poſſet. 
'] Ake a pint of Sack, a quarter of a pint of 


Ale.three quarters of a pound of ſugar, 
bo vl all theſ2 well together, take two yolks 


[ 


'of Eggsand lixtcen whites very well beaten, 
put this to your boyling Sack and ſlice it ve- 
'ry well together till it be thick on the coals z 
'then take three pints of Milk, or Cream, 
being, boyled to a quart, it mult tand and 
cool till the Eggs thicken, put it to your 
Sack and Eggs, and ſtir them well together, 
then cover it with a plate and ſo ſerve it, 


— 


To b:yl a Capon with Raniolcs. 


5 þ Ake a good young, Capon, truſs it 
and draw it to boyl, and parboyl it 


picked very clean and white, then boy] 
it in ltrong broth while it be enough, but 
tirlt prepare your Raniolcs as followcth 3 
Take a good quantity of Bect-leaves, and 
boyl tham in water very tender, then take 
them our, and get all the water very clcan 
out of them. then take tix [weet-breads of 


or, 
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or tive Marrow-bones, break them and ect | 
i the Marrow out ot them, and boyl the | 
bigger piece ot them in watcr by it (e!t.and | 
put the other into the minced Herbs, then | 
take halt a pound of Raifons of the Sun tio- 
ned and mince them {ma!l.and halt a pound 
of Dates, the skin off, and mince then allo, 
and a quartcr of a pound of Pomecitron | 
minced (mall, then take of Naples- Bisket a | 
| good quantity, and put all thele together 
'0n a Charger or a great dith with halt a 
' pound of tweet Buttcr, and work it toge- 
ther with your hands as you do a piece ot 
Pait, and fcafon it with a little Nutmeg, 
| Ginger, Cinnamon, and Salt, and Perma- | 
ſant Cheeſe grated, with hard Sugar gratcd | 
alſo, then mingle all together well, and; 
make a Patie with the nnc'i tower, tix yolks, 
of Eggs, a little Sattro bcaten tmall, halt! 
3 5 und of Sweet Butter, 2 little Salt, with, 
ome tair water hot ( nl oy'ing ) and make! 
up your Patic, then drive out a !ong the.t! 
of Patte with an cven rowling-vin as thin 


+ 
Ty 
y 
z 
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; 


as pothbly you can, and lay your nyredl } 
ents in {mall heaps, count or lone which | 
you plcaic in the Pat, ti 1 nem } 


'with the Patt and cut them wii 4142 alin 


der, and 'o make more ans or tl | 
have 1 -detwo hundred or mc, then 14% 


_— 
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1 29d broad Pan or lxetele halt tall of; 
icong Broth, boyling leifurely, anJ pat in| 
YOur "Ranſolzs, 0.12 by onz, anl 1:t th:m 
zyl a quarter ot an hor, then tax2 up yoar | 
Zapon, lay it tn 2 gr2at dif, an4 pat oa } 
che Ranloles, an4 itirew on them grated 
Cheeſe, Naples-Bizxet grated, Cinnamon 
1nd Sugar, then mare and ine Gianna © 
land Cheelc while you have nile yoar Dih 
'then put tottly 02 melte4 Batter with 2 lit- | 
tle tixong Broth, your Mairroy, Po ncitron, , 
Lemons liced, an4 ierve it up,an pat it in- « 
to the dith, to Rantoles may be part try:d | 
with ſweet but Clarinz4 Butter, citner a | 
[quarter of thein, or halt, az you pleale 3 it ti: | 
| 
| 
| 


| 
| 
' 
| 
| 
| 
] 


| Butter b2 not Clarined, it will fpoyl-yoar 
|Rantolcs, 


| To make a Biſque of Carps. | 
Ake twelve (inall Carps and one great | 
one, all Male Carps, draw them and | 

take out all the Mclts, flea the twelve finall | 
Carps, cut oft their heads and tak: oy 
their Tongues and take the tith irom- the | 
bones of the fleal Carps, and twelve Or 
tiers, two or three yolksot hard Upy th} 
; all rogeth:r, ſeaſon it wuh Cloves, Mace! 
; and Salt, and make thereui a {i:: ' (carſe :| 


| add| 


| 
| 
| 
{ 
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add thereto the yolks of tour or hve eggs to 
bind it, faſhion that tiz{t into balls or lopings 
as you plcalc, lay them irito a deep dith or 
carthen pn, and put thereto twenty or thir- 
ty great Oylters, two or three Anchoves, 
the Milts and Tongues of your twclvc 
Carps, half a pound ot freſh Buttcr, the Li- 
quor of your Oyſters, the juyce of a Lemon 
or two 3 a little whitc-\Vine,ſome of Corbji- 
lion whercin your great Carp is boylcd 
and a whole Onion, ſo ſet them a- {tew- 
ing on a ſoft fire, and wake a horp 
therewithz for the great Carp you mutt 
ſcald him and draw him, lay him for 
half an hour, with thc other Carps heads 
in a dcep pan with ſo much white-VWine. 
Vinegar as will cover and ferve to boy] 
him and the other heads in 3 put therein 
Pepper, whole Mace, a race of Ginger , 
Nutmeg, Salt, ſweet Herbs, an Onion or 
two ſliced, a Lemon; when you boy] 
your Carps, pour your Liquor with the 
Spice irito the Kettle wherein you will 
boyl nim 3 when it is boyled put in your 
Carp, let it not boyl too faſt for break: 
ing after the Carp hath boyled a while, 
put in the Head, when it is enough, take 
off the Kirtle, and let the Carps and tac 
Hcea:'s keep warm in the Liquor till you 


UG 
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£3 tO dith them, When you dr-fs your 
1 ' Biſque, rake a large ſilver diſh, ſet it on the 
p 'tnc, lay therein Sippets of Bread, then put 
in a Ladlc full of your Corbillion, then take 
' vp your great Carp and lay him in the midit 
' of the Dith, then range the twelve Heads 
about the Carp, then lay the ſcarſe of the 
|Carp, lay that in, then your Oylters, Milts 
and Tongues, then pour on the Liquor 
wherein the fcarſe was boylcd, wring, in the 


ef juyce of a Lemon, and two Oranges , Gar- | 

£ nich your diſh with pickled Barberries, Le- k 

; mons and Oranges, and ſerve it very hotto 1-3 
the Table, ' \ 
| ( | 
| To boyl a Pike and Ecl together, By: 


by 


' 


_— a quart of white- Wine, and a pint 
and a halt of white-Wine- Vinegar, 
two quarts of Water, and almoſt a pint of 
valt.a handful of Roſemary and Thyme 3 the 
l:quor mult boyl before you put in your Filth 
and Herbs; the Ecl with the skin mult 
be put in a quarter of an hour before the 
Pike, with a little large Mace, and twenty 
corns of Pepper, 
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To make an out-landiſh Diſh. 


Ake the Liver of an Hogg, and cut 


[1 


it in {mall pieces about the bigneſs; 
of a Span, thcn take Anniſced, ur 


French lecd, Pcpper and Salt, and tcalun 
them therewithall, and lay every picce fevc- 
rally round in the Caul of the Rogg, and to 
roatt them on a Bird-ipit, 


To make a Port ugal Diſh. 


Ake the Gats, Gizard and Liver of 
two fat Capons, cut away the Galls 

from the Liver, and make clean the ' +izards 
and put them into a dilh of clean w er, {lit 


'bout an hour in white-Wine, as the Guts 


take a long wooden broach, and {pit your 
Gizards and Livers thereon, but not cloſc 
one to another, then take and wipe the guts 


with Salt and beaten P-pper, Cloves and 
Mace, thcn wind the Guts upon the wood- 
cn Broach avout the Liver, and Gizards, 
| Civ 
[ 


Cel i _ 


— _ + OA” OO TOAD + OOO 


[the *2uts aS.you do a Calves Chaului. mn, but 
L4 - | 
taxc uft none of the fat, then lay thc guts a- 


foak, halt boyl Gizards and Livers, then | 


— 


{ſomewhat dry in a Cloth, and-fcalon them 
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then tyc the wooden Broach to ſpin, and lay 
I | them to the fire to roalt, and roalt them ve- 
| I iry brown, and bafte them not at all till they 
**| | |be enough, then take the Gravy of Mutton, 
the juyce of two or three Oranges, and a 
grain of Saffron, mix all well together, and 
with a ſpoon balt your roali, Ict it drop in- 
y to the ſame diſh. Then draw it, and ſcrvec 
it to the Table with thc {ame Sauce, 


Ur 


——_— ” 4 WO ——_— —— 


To dreſs a diſh of Artichoaky. 


Ake and boyl them in a Bect-Pot, wien 
they are tender fodden, take off the 
is | $12P5» lcaving the bottoms with tome round 
about them, then put them into a dith, put 

lome fair water to them,two or three {poon- 
tuls of Sack, a ſpoontul ot Sugar, and (© lct 
| \facm boyl upon the Coals, till pouring on 
"| I ithe Liquor to give it a good tatte,when they 
| | {have boyled half an hour take the Liquor 
trom them, and make ready forme Cream 
boyled and thickned with the yo!k of an 
Egg or two, whole Mace, Salt and Sugar 
with ſome lumps ot Marrow, boyl it in the 
| Cream, when it is boylcd put a good piece 
| 'of {wect Butter into it, and toali tome | 
| Toalts, & lay them under your Artichoaks, | 
and pour your Cream, and Butter on them, | 
\Garnilh it, &C« 19 | 
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To ar:fi a Fillet of Veal the Italian Way. Far 
| Ake a young, tender Fillet of Veal, pick! | = 
| away all the skins in the fold of the) _ 

fleſh, aftcx you have picked it out clean (ol | |, - 
that no skins are left, nor any hard thing | 
put to it ſome good white-Wine (that is not! | | — 


too {weet ) ina bowl and waſh it, and cruſh 
it well in the Wine, do fo twice, then ſtrew 
upon it a powder that is called Tamar in 

Italy, and fo much Salt as will ſeaſon it well, I 
mingle the Powder well upon the Paſts of| F |c.. 
your meat, then pour to it ſo much white- 


Wine as will cover it whcn it is thruſt down - 
intoa narrow pan lay a Trencheron it and | F |. 
a weight to keep it down) let it lic two| F |... 
nightsand one day 3 put a little Pepper toit| F |... 
when you lay it in the Souce, and after it is T, 
fouced fb long, take it out and put it intoa, Þ |; 


Fipkin with fome good Beet-broth, but you | 
mult not take any of the Pickle to it, but! | |— 
only Beef-broth that is {ſweet and not Salt | 
cover it cloſe and ſet it on the Embers, only ! | 
put into it with the broth a few whole 
dunnaayu and Mace, and let it ftew till it be c- | 
nough, It will bz very tender and of an Cx- | 
<dlIznt tafie 3it mult be ſerved with the fame | 
broth as much as will cover it. Ji 
{ 
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To make the Italian, take Coriander-ſced| 
two Ounces, Anniſced one ounce, Fennil- | 
ſccd one ounce, Clovcs, two ounces, Cinna- | 
mon one ounce 3 theſe muſt be beaten into a | 
groſs powder, putting into it a little powder 
of Winter-Savoury 3 it you like it, keep this 
in a Vial-glaſs ſtopt tor your uſe, 


—_—_— 


Ts drejs Soals. 


Fake a pair of Soals, lard them enough 

with watrcd freſh Salmon,then lay your 
Soals on a Table, or Pye-plate, cut your Sal- 
mon, lard all of an cqual length on each 
lide, and leave the Lard but thort,then low- 
cr the Soal, and fry them in the beſt Ale you 
can get, when they are tryed lay them on a 
warm Pyc-plate, and fo ſerve them to the 
Table with a Sallet-dih tull of Anchovy- 
lauce, and three or four Oranges. 


To make Framity. 


Ake a quart of Cream, a quarter of a 
pound of French Barley the whiteft you 
can get, and boyl it very tender in three 


'or tour ſeveral waters, and lct it bz cold. 
| then\ 
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| the n put both together, put into it a blade of | 
Mace, a Nutmeg cut in quarters, a Race of | 
Ginger cut in tour or hve pieces, and fo 1:t 
it boyl a good while, (ill {tiring and ſeaſon | 
it with Sugar to your falte, then take the | 
yolks ot tour Eggs and beat them with a' 
little Cream, and ſtir them into it, and fo 
[let it boyl 2 little after the Eggs are in, then | 
have rcady blanched and beaten twenty 
Almonds kept from oyling, with a littl-/ 
Roſewater, then take a boulter ltraincr, an 
rub your Almonds with a little of your Fur-| 
mity through the trainer, but ſet on the! 
| fire no more, and liir in a little Salt and a' 
little iced Nutmeg, pickt out of the great: 
pieces of it, and putit in a dilh and ſerve it, 


' Pans of Earth, as you put it torth, take ot 
thc bubbles with a ſpoon, let it ttand till it 
'be cold, then take off the Cream with two 


; 


To make Patis, or Cabbage Cream, 


——_ - - . _ —_——— 


Ake thirty Ale-pints of new Milk, and | 
{et it on the fire in a Kettle till it be | 
ſcalding hot, ftirring it oft to keep It trom | 


,creaming, , then put it torth into thirty 


fuch flices as you beat Bisket Bread with, | 


tut they mult be very thin and not too | 
broad | 


_— 
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broad, then when thc Milk is is dropped off | 
'the Cream, you mult lay it upon a Pye- | 
'plate, you mult ſcour the Kettie very clean 
Lad heat the Milk again and fo four or tive 
'times. In the Lay ot it, firſt lay a fialk in 
[the midtt of the Plate, let the reſt of the 
[Cream be laid upon that ſloping, between 


every laying you mult ſcrape Sugar and 
ſprinkle Roſe-water, and it you will, the 
powder ot Musk, and Ambergreece, in the 
heating, of the Milk, be carctal of ſmoak, {| 


. 
- 


' 
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To make Pap. 
| 1 'Ake three quarts of new Milk, ct it on 


the nre in a dry ilver dith, or baton 5' 
[when it begins to boyl skim it, then put 
\thereto a handful of flower, the yolks ot 
three Eggs, which you mutt have well min- 
'g!ed together with a Ladle tull of cold Milk! 
| before you put to it the Miik that boyls, 
land as it boyls, fiir it all thc while 11 it be 
|cnough, and in the boyiing ſcaſon it witha 
lictle Salt, and a little tine beatcn Sugar, 
and (0 kecping it ftixxcd till ir be boylcd as; 
thick as vou detire then put it ti orth into! 


y 


another dith and icrvc it vp, | 
| 
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To make Spaniſh Pap. 


——_ three ſpoonfuls of Rice-flower| AF * © 
finely beaten and ſearſed, two yolks| J Vit 
of Eggs, three ſpoontuls of Sugar, three or 
four {poonfuls of Roſe-water. Temper 
thele tour together, then put them to a pint! 
of Cream, then ſet it on the fire and keep; 
it ſtirred till it come to a reaſonable thick- 


= 
<2 
ea. 


nels, then diſh it and ferve it up, 'T 
1 

— —_ {OT 

To Poach Eggs. | clca 


] ke a dozen of new laid Eggs, and! Þ Piec 
c{ fo four or hve Partridges, orother,| Þ 591 
mince it ſo ſmall as you can fcafon it with a' 
few beaten Cloves, Mace ard Nutmeg, into! Gra 
2 filvcr diſh, with a Ladlcful or two of the Fix ( 
Gravy of Mutton. whercin two or three Ja Pl 
Anchoves are diſſolved 3 then ct it a ffew- Jficw 
ing, on a hre of Charcoals, ard after it is | tom 
half ftewed, as it boyls, break in your Eggs J'drie 
one by one, and as yuu break them, pour a- {Nat 
way molt part of the whites, and with ore F You 
end of yuvr Egg-ſh-!1, make a place in ycur I beck 
diſh of mcat, and thezcin put the yolks of, J two 
_ Egys, round in ordcr amongſt your, {| lates 
meat || 
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meat, and fo ſet them ſtew till your Eggs 
| be enough, then gratc in a little Nutmeg] 
J and the juyce of a couple of Oranges; have 
A 2 care none of the ſeeds go in, wipe your 
| I Dith and garniſh your Dilh with four or 
| tive whole Onions, tc, 


.. 
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A Pottage of Beef-Pallats. 


| '] Ake Beef Pallates aftcr they be boyled 
J tenderin the Beet Kettle or Pot among 
— {ſome other meat, blanch and ſerve them 
ccan, then cut each Pallat in two, and fct 
oc a ſiewing between two diſhes with a 


Tt: 
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En 
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piece of leer Bacon, an handful of Champig- 
x,| I 51675, five or tix {weet-breads ot Veal, a La- 
2 Y 4's full or two of firong broth,and as much 
to! Y Gravy of Mutton, an Onion or two, tive or 
he Y'iix Cloves, and a blade or two of Mace, and 
ce Ya picce of Orange Pill ; as your Pallates 
y- {'\!iw make ready your Dith with the bot- 
is 4 oms and tops of two or three Cheat Loves 
gs Jidricd and moittned with ſome Gravy of 
a- JI \Matton, and the broth your Pallats (ſtew in, 
nc J jou mult have the Marrow ot two or three 
ur J beck-bones ſiewed in a littic broth between 
of, J two dilhes, in great pieces z wnen your Pal- 
ur tes and Marrow is liewed, and you ready, 
IL} R od 
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to Diſh it, take out all the "4" Oni 1 


and Bacon, and lay it in your Plates, ſweet- 
bread, and Champigncons, pour in the 
Broath they were liewed in and lay on your 
pieccs of Marrow», wring, the juyce of two 
or thrce Oranges 3 and fo ſerve it to the 
Table very hot. 


— 
— — — 


The Jacobins Pottage. 


Ake the fleſh of a haſhed Capon or|! 


Turkey cold, mince it fmall as you 
can» then grate or ſcrape among the flz(h 
two or three ounces of Parmaſant, or cold 
Holland Cheeſe; feafon it with bcaten 
Cloves, Nutmeg, Mace and Salt 3 then take | 
the bottoms and tops of four or tive new; 
Rowls, dry them before the fire, or in an 
Oven,then put them into a fair hiver Dilh, 
ſet it upon the fire, wet your bread in a [a- 


dleful of ftrong Broth, and a Ladlefull of | 


Gravy of Mutton, then ſtrew in your min- 
ced meat all of an cqual thickneſs in each 
place, then ſtick twelve or eightcen pieces 
of Marrow as big as Walnuts, and pour on 
an handful of pure Gravy of Mutton, then 


to 
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| | 


cover your Dith cloſe, and as it ſtews ad; | 
now and then ſore Gravy of Mutton therc- ; 


! 


clot! 
him 
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to, thruſt your Knife ſomctinics to the bot- 


diſh, let it fo few (Hill, till you are rzady to 
diſh it away, and when you ferve it, it nced 
require, and more gravy of Mutton, wring 
the juyce of two or three Oranges, wipe 
your dithes brims, and ſcrve it to the Table 
in the ſame diſh, 


[nd _ ” Cu WI —_ ———— -—— — — — —— 


To Salt a Gooſe. 


Akea fat Gooſe and bone him, but leave 
(| the breaſt bone, wipe him with a clean 
doth, then ſalt him one fortnight,then hang 
{ him up for one fortnight or three weeks,then 
boyl him in running water very tender, and 
ſerve him with Bay-lcaves. 


— _— — —— 


A way of tewing Chickens or Rablets, 


[| Aketwo, three, or four Chickens, and 
let them be about the bigneſs of a Par- 
Jtiidge, boyl tnem till they be halt boyled 
enough,then take them off and cut them in. 
Jo little pieces, putting the joynt bones one 
{ from another, and Jer not the meat be min- 
&d, but cut into great bits, not io exactly 
R 2 but 


tom, to Keep the bread from (ticking to the! 


m ow >, wan 4 aw 
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NF but more or lcfs, the breaſt bones 4 are not th 
[ proper to be put in, but put the meat toye- 
' ther with the other. bones( (upon w hich there 

maſt alſo bz fome meat remaining, } into 2 
| good quantity of that water or broth where- 
; in the Chickens were boyledand fet it then 
| over.a Chatin-diſh of Coals between two 
' diſhes; that fo it may ſtew on till it be tully 


| enough; but firſt feafon it with Salt ind| 


i groſs Pepper, and afterwards add Qy|l to it, 
} more or leſs according, to the goodnels there 
of : and a little before you take it from the 
tire,you mult add ſuch a quantity of juyce of 
L<mons as may belt agree with your tale, 
This makes an excellent dith of meat which 
muſt be ſerved up in the Liquorzand though 


ſtead of Oyl, and with Vinegar inſicad of 
Juyce of Lemons, yet is the other incom- 
parably better for ſuch as are not encmics 


Veal, or Partridge, or Rabbcts, and indeed 
the beti of them a!! is Rabbets, if they be u- 
{cd ſo before Michaelmas.for afterwards me- 
chinks they grow rank 3 for though they be 
(fait r, yet the ficlh is more hard and dry. 


for a necd it may be made with Buttcr jn-| 


ro Oyl. The ſame diſh may be madeal(o off 
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there Þ A Pottage of Capons, 

ato a Il 

1ere- Take a couple of young Capons, truſs, 
thenll and fct them and hill cheir bellics wit]: 


tivol], arrow, put them into a Pipkin with a 
fully} Knuckle of Veal, a Neck of Mutton, and 2 
- and | Marrow-bone, and ſome f{weet-bread of 
Veal 3 ſeaſon your broth with Clovcs, Mace. 
hereſf. and a little Salt, fet it to the tire, and 1ct it 
1 the boyl gently till your Capons be cnoug}h, but 
c2 off}; boyl them not too much 3 as your Capons 
alle, I]: boy] 3 make ready the bottoms and tops of 
hich I] cight or ten new Rowls, ard put them dry- 
ugh} cd into a fair filver diſh wherein you {crve 
r in- the Capons 3 ſet it on the tire, and put to 
d of | your bread, two Ladlcfuis of Broth where- 
om-}£ in your Capons are boyled, and a Ladletul 
mics} of the Gravy of Mutton,ſo cover your Dith, 
lo of fÞ| and letit ſtand till you diſh up your Capons 
deed IN it nced require, add now and then a Ladle- 
& u- Y\ tul of Broth and Gravy, lelt the bread grow 
me-F dry; when you are ready to (crve it, tirlt lay 
y vein the Marrow-bone, then the Capons on 
y. Rjcach fide, then hill up your dith with the 
| Gravy of Mutton. wherein you mult wring 

| the juyce of a Lemon or two, then with a 

4 (poon take off all the fat that iwimmeth on 

| R 3 the 


| _ _ 
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the ſweet-brcads and ſome Lemons, and fo 
ſerve it. 
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To dreſs Soals another way, 


' 
| "J Ake Coals, fry them half enough, then 
take Wine (cafoned with Salt, gratcd 
(Ging:r, anda little Garlick, Ict the Wine, 
{a::d icaſoning boylin a diſh, when that boyls 
;and your Soals are half trycd, tzke the Soals 
\and put them into the Wine, when they are 
ſufficieutly ftiewed upon their- backs, lay the 
two halts open on the one lide and on the 
other, then lay Anchoves fincly waſhed 
along, and on the hides over again, let them 
ſtew till they be ready to be eaten, then take 
'them out, lay them on thediſh, pour ſ,me 
of the clear Liguor which they fiew in, up- 
on them, and (queeze an Orange in, 


H— 
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the Pottage, then garniſh your Capon with | 
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A Carp Pye. 


Ake Carps, ſcald them, take out the 
great bones, pound the Carps in a lione 
Mortar, pound ſome of thc blood with the 


|Cook, becaule it muſt not be too ſoft, then 
lard it with the belly of a very fat Ecl, ſea- 
{on it, and bake it like red Deer and eat " 
cold, Thit is meat for a Pope. 


flelh which muſt be at the diſcretion of the 


To boyl Ducks after the F a__ Faſhion. 


; beards from themzand three Onions minced 
tvery ſmall, ſome Mace and a little deczen! 
| Ginger, a little Thyme ſtripped, a crult of 
'a French Rowl grated, put into it to thicken 
| it,and fo diſh it upon ſops. This may be di- 


Ake and lard them and put them upon 
| a fpit, and halt roſt thcm, then draw 
'them and put them into a Pipkin, and put] 
/2 Quart of Clarct-Wine into it, and Chel- 
'nuts, and a pint of grcat Oytters, taking, the 


verlified, if there be {trong broth there need 
not be ſo much Wine put in, and it there be 
no Oylters or Cheſnuts, you may put in Ar- 
tichoaks bottoms, Turnips, Collifiowcrs,Ba- 
con in thin fliccs, Sweet-breads, &c. | 
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To boyl a Gooſe with Sauſages, 


Ake your Gooſe and Salt it two or three | 
days, then truſs it to boylz cut Lard| 
as big as the top of your finger, as much as) 
will Lard the fleſh of the brealt, ſcafon 
your Lard with Pepper Mace and Salt, 
put it a boyling in Bect-broth if you have 
any, or water, ſeaſon your Liquor with 4 
little Salt, and Pepper groſſly beatcn, an 
ounce or two» a bundle of Bay- lezves,Roſe- 
mary and Thyme, tycd all together » yon 
mult have prepared your Cabbage or Sau- 
lages boyled very tender, ſqueeze all the 
water from them.then put'thcm into a Pip- 
'kin, put to them a little {trong broth or 
| Cree Wine, an Onion or two 3 ſeaſon it! 
with Pepper, Salt, and Mace to your tatte 3 
iix Anchovcs diſſolved. put altogether, and! 
;let them ({tew a good while on the fire; put! 
ta Ladle full of thick Butter, a little Vinegar. | 
| when your Gooſe is boyled cnovgh, and, 
your Cabbage on Sipp:ts of bred and the| 
!Goofe on the top of your Cabbage, and! 
'fome on the Cabbage on top of your Gooſe, 
| 


| 
| 


ſerve it up. 


To | 
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| To fry Chickens. | 


Ake five or fix and ſcald them, ard cut 
Il them in picces, then flea the skin from 
them, fry them in Buttcr very brown, then 
| Fitake them out, and put them between two 
| | |Dithes with the gravy of Mutton, Butter 
2| {and an Onion, fix Anchoves, Nutmeg, and 
Salt to your taſte,then put fops in your dilh, 
put fryed parſlcy on the top of your Chicken 
being dithed, and fo ſerve them» 


c To make a Battaliz Pye, 


Ake four tame Pygeons and truſs cher! 
to bake, and take four Ox-Pallates}- 
well boyled and blanched,and cut it in little 
pieccs 3 take fix Lamb-ftones ana a5 many 
good Swect-breads of Veal cut in halves and 
parboyled, and twenty Cocks combs boyied 
{ |and blanched, and the bo!toms of four Pir+ 
{|tichoaks,and a pint of Oylters parboyled and! 
bearded, and the Marrow of three ones, ſc 
(caſon all with Mace, Nutmeg and Salt : (c 
put your mezt into a Cothn of tine Paſtc 
2roportionable to your quantity of meat ; 
put halt a pound - of Battcr upoa vour meat, | 
R 5 pat| 
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put a little water in the Pye before it be (cr 
in the O ven,lct it ſtand in the Oven an hour 
and a half, then take it out, pour out the 
Butter at the top of the Pye, and put it into 
leer of Gravy, Butter, and Lemons, and 
{crve it up» 


2 OS —_——_———_—— 


To make a Chicken Pye, 


Ake four or hve Chickens, cut them ir 
pieces,take two or three Sweet-breads 
parboyled, and cut the pieces as big as Wal- 
nuts 3 take the Udder of Veal cut in thin 
flices, or little ſlices of Bacon, tie bottom 
of Artichoaks boyled, then make your Cot- 
in proportionable to your Meat,ſeafon your 
| Meat with Nutmeg, Mace and Salt, then 
ſome butter on the top of the Pye, put a 
little water into jt as you put jt into che 


Oven, and lIct it bake an hour, then put in 
a leer of Butter, Gravy ct Mutton, eight 
Lemons ſliced 5 (o ferve it. | 


© — _o—— 
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| 
To make a Pye of a Calves Head» 


Ake a Calves Head, clcan it and wah 
it very well; put it a boyling till it bc 
three quarters boylcd, then cut off the fell; 
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from the boncs,and cut it in pizces as big 45 
Walnuts, blanch the Tongue and cut it in 
ſlices, take a quart of Oylters parboyled and 
bearded, take the yolks of twelve eggs, pul 
ſome thin fliccs of Bacon among the Meat, 
and on the top of the Meat when it is in the 


Pye, cut an Onion ſmall and put it in the 
bottom of your Pye, ſcafon it with Pepper. 
Nutmeg. Mace, and Salt, make your Cothn 
to your Meat, what faſhion you pleaſe. Let 
it bake an hour and an halt, put Butter on 
the bottom and on the top of your Pye be- 
fore you cloſe it, puta little water in be- 
fore you put it into the Oven, when. you 
draw it out take off the Lid, and put away 
jall the fat on the top and put in a lcer of 
thick Butter, Gravy of Mutton, a L.cmon 
pared and ſliced, with two or thrce Anchor, 
ves diflolved. So ſtew theſe together, and 
cut your lid in handſome picces, and lay it 
round the Pye, ſo ſerve it. | 


—<—— 


To make Cream with Snow 


Ake three pints of Cream, and the 
whites of ſeven or eight Eggs, and 

rain them together, a little E vie-water, 
- as inuch Sugar as will ſweeten it, then 
take 


P_—_ —_ 4 SIOAL —— 


—— _ 


[7 + The Compleat Cook. 


— 


take a fiick as big as a Childs Arm, cleave 
one end of It acroſs, and widen your pieccs 
with your tinger, beat your Cream with this 
ſtick, or elſe with a bundle of Reeds tyed 
together,and rowl between your hands (tan- 
ding upright in your Cream, now as the 
Snow ariſeth take it up with a ſpoon in a 
Cullender that the thin may run out, and 
when you have ſufficient of this Snow, take 
the Cream that is leſt and (ecth it in the skil- 
let, and put thereto whole Cloves, ſticks of 
Cinnamon, a little Ginger bruiſe, and feeth 
it till it be thick, then ſirain it, and when it 
is cold put into your Dith, and lay your 
Snow upon it, 


| 
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To make minced Dyes. 


Ake a large Neats Tongue, ſhred it 
very well, three pound and a halt of 
' Suet very well thred, Currans three pound, 
'half an eunce of beaten Cloves and Macz, 
'feaſon it with Salt when you think it fit, 
;hajf a preſerved Orange, or inficed of it,O- 
'rance Pilis, a quarter of a pourd of Sugar, 
a little Lemon Vill liced very thin, put all 
theſe together very well, put fo it two 
ſpooatuts of Ver; uyce, and a quarter of a 


pint of Sick. ©. To 
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To dry Neats Tongues, 


'vcrall over withitz and as it walts put on 


T1 I? Biy- Salt beaten very fine, and 
Salt-Feter of cach alike, and rub 
your Tongues very well with that, and co- 


more, and when they are very hard and Riff, 
they are enough, then rowl them in Bran, 
and dry them before a ſoft tire, and before 


[you boyl them, Ict them lye one night in 
'Pump-water, and boyl them in the ſamc 
lort of water. 


To make Jeliy of Harts-hern, 


BN {ix* ounces of Barts: horn, three 
ounces of Ivory both hnely Carpcd, 
boyl it in two quarts of water in a Pipkin 
cloſe covered; and when it is three parts 
waſted, you may try it with a ſpoon ifit 
will be jell;, you may know by the ſtick- 
ing to your Lips, then ſtrain it through a 


jelly bag, ſcafon it with Roſe-waterjuice of 


Lemons, and double rctined Sugar, each ac- 
cording to your taſte, then boyl altogether 
two or three Walms,fo put in the glaſs and 
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To make Chickens fat in four &r five days, 


Ake a pint of French wheat and a pint 


rowl it into little rowls, wet them in warm 
Milk, and fo Cram thcm, ard they will be 
tat in four or five days, it you plcaſe you 
may ſow them up behind one or two of the 
lali days. 


— 


To make Angelot, 


F | oe a gallon of ſtroakings, and a 

pint of Cream as it comes from the 

Cow, and put it together with a 
little Rennet : when you fill, turn up the 
midit tide of the Cheeſe-fat, fill them a lir- 
tle at once, and let it fiand all that day and 
the next, then turn them,and let them ſtand 
till they will flip out of the tat, falt them 
on both iides, and when th* Coats begin to 
come on them,for the thicker the Coat is the 
bettcr. 


of Wheat-Flower, half a pound of 


Sugar, make it up into a (tiff Paſte, and ! 
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A Perſian diſh. 
'Þ Ake the fleſhy part of a Leg of Mut- 


ton ſiript trom the tat and tinews beat 
that well in a Mortar with Pepper and Salt, 
and a little Onion or Garlick-water by it 
{{lf, or a with Herbs according to your tafte, 
then make it up in flat Cakes and It them 
be kept twelve hours between two diſhes 
before you uſe them, then Fry them with 
Butter in a frying- pan, and ſerve them with 
the ſame Butter, and you will hnd it a dith 


of ſavoury Mcat. 


To roaſt a Shoulder of Mutton in Blood. 


VE your Sheep is killed fave the 

bluod , and ſpread the Caul all 
open upon a lable that is wet, that it may 
not ſtick to it » as foon as you have flead 
your Sheep, cut off a (houlder, and having 


Thyme picked,thrcd and cut imall into fome 
of your blood, ſtop your ſhoulder with it, 
intide and outlide, and into every hole 
with a ſpoon put ſome of the Blood ; 
afrer 


| 
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after you have put in the Thyme, then lay] I | 


| | your ſhoulder of Mutton upon the Cauland| I * r 
| | wrap that about it, then lay it into a Tray. (a 
| and pour all the reſt of the blood upon it ; _ 
| ſo let it lye all night, if it be Winter, youl | 

| may let it lye twenty four hours,then ro (iit.| F | - 

| | To roaſt 8 Leg of Mutton to be eaten cold. | ; 
| D 
06 Irſt take ſo much Lard as you think ſuf-| I |t} 

Si  #11 ficient to Lard your Leg of Mutton| I |n: 

i en - withal cut your Lard in groſs long Larders: Þ |bi 

* LHR ſeaſon the Lari4 very deep with beaten; I |(c 

i $00) Cloves, Pepper, Nutmeg,and Mace. and Bay-| | |a 
WEI! ſalt beaten fine and drycd,then take Parſlcy,| I [tt 

WELIH Thyme, Marjoram, Onion, and the out-| | |:} 

W610 rind of an Orange, (hred all theſe very} I [ti 

l; : | 


(mall, and mix them with the Lard, then | im 
Lard your Leg of Mutton therewith, if any 

of the Herbs and Spice remain, put them on | | © 
the Leg of Mutton, then take a filver diſh, | Þ rc 
lay two (ticks croſs the Diſh to keep the} Þ a 
Mutton from ſopping in the Gravy and Fat i }| © 
that goes from ir, lay the Lez cf Mutton | Þ t 
upon the ſticks, and ſet it into an hot Oven | Þ| js 
there let it roaſt, turn it once, but batt it] F' th 
not at all, when it is enoungh and very ten-| | w 
der.! 
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| dcr, take it forth, but ſcrve it rt till it be; 
| throughly cold 3 when you ſerve it, put in a] 
ſaucer or twoof Multaid ard Sugar and two; 
or three Lemons whole in the faire dith, 


_— OS 6 — ——_ ___ 


| 

| | 
| To roaii Oyſters. 
| | + | 
\ | Ake the greateſt Oyſters you can get, 
| andas youu open them, put them into a! 
Diſh with their own Liquor, then take] 
them out of the Diſh, and put them into a- 
nother, and pour the Liquor tothem, but 
|be ſure no gravel get among(t them 3 then 
ict them covered on the fire, and fcald them j 
a little in their own Liquor, and when 
they are cold, draw cight or ten Lards 
trough each Oyſter, ſeaſon your Lard 
firſt with Cloves, Nutmeg beaten very 
; ſmall, Pepper 3 then take two wooden 
Lard Spits, and fpit your Oyſters there- 
'on, then tye them to another ſpit, and 
roatt thern, In the roalting baſt them with 
Anchovy ſauce, made with ſome of the 
| Oylier Liquor, and let them drip into 
the ſame dith where the Anchovy ſauce 
'is3 when they be enough, bread them with 
; the cruſt of a rowl grated on them, and 
when they are brown draw them off, then 
take 
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ty the Sau cewhere with you baſlted your 
| Oyſters, and blow off the fat, then put the 
fame to the Oyltcrs,wring in it the juyce of 
a Le mon, ſo ſcrve it. | 
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To make a Sack:-Poſſet, 


["] Ake a quart of Cream ard boyl it very; 
well with Sugzr, Mace and Nutmeg, | 
take halfa pint cf Sack, and as much Ale,! 
and boyl them well rogether with ſome Su-! 
gar, then put your Cream into your Baſon| 
to your Sack, then hcat a Pewter diſh very} 
hot and cover your Bafon with it, and ſct it 
by the tire ſide, and let it ſtand there two or 
three hours before you cat it. 


Another Sack-Poſſet. | 


Ake eight Eggs, yolks and whites, and 
beat them well together, firain them i in-| 
toa quart of Cream,ſeaſon them with Nut-' 
meg and Sugar, put to thema pint of Sack, 
ſtir them altog<ther, and put them irito your 
Baſon, and fettnem in the Oven no hotter 


than tor a Cuſtard, let it fand two hours. 
| 


| 
{ 
' 
| 
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| To make a Sack-Poſſet witvont Milk or Cream. 


| 
| 


| T Ake eighteen Eggs, whitesand all, ta- 
| king out the Treads,let them be beat- 
en very well,take a pint of Sack and a quart 
of boyled, and ſcum it, then put in three 
quarters of a pound of Sugar, and a little 
Nutmeg, let it boyl a little together, then 
take it off the fire litirring the Eggs, fill put 
into them two or thrce ladlefuls of drink, 
then mingle all together and ſet it on the 
hre,enl keep it ſtirring till you tind tt thick; 
then ſerve it up. 


— — — 


To make a Stump Pye. 


TJ Ake a Leg of Mutton, one pound 

and an half of the beſt Suet, mince 
both ſmall together, then ſeaſon it with 
a Quarter of a pound of Sugar, and a ſmall 
quantity of Salt,-nd a little Cl- ves and Mace, 
[then take a good handtul of Parſley, halt as 
much Thyme, and mince them very ſmall 
| and mingle them with the reſt; then take {1x 
'new laid Eggsand break them intothe meat, 
|and work it well together, and put it into 
the Paſte 3 then upon the top pur Raiſins, 


| Currans; 
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,Currans and Dates a good quantity, cover | 


\2nd take it, When it is baked, and when it 


1s very hot, put into it a quarter of a pint of 
white-Wine- Vinegar,and lixew SUgar upon 
it, and (o ſerve it. 


I — —— yy 


Ake fix quarts of Milk and rennet pret-| 
ty cold, and when it is tender come, 
drain from it your Whey in a oalace, then 
(hang it up till all the Wi acy be dropt from 
't, then preſs it, change it into dry clothes! 
'rill it wet the cloth no longer,then beat it in; 
'a (lone Mortar til it be like Butter,thcn firain; 
\it through a thin ſtraincr, mingle it with a 
[pound and a half of Batter with your hands, 
take one pound of Almonds, and beat them 
with Roſewater til) they are like your curd. 
;then mingle them with the yolks of ewen-! 
ty Eggs and a quart of Cicam, two great 
[Nutmegs, one pound ard a halt of Sugar : 
[when your Cotins arc ready and going to, 
{et in the Oven, then mingle them together : 
'let your Oven be made kot cnongh for a: 
Pygeon Pye. and let a ſtone (iand up till the 
ſcorching be pail, then ſet them in, halt an 
hour will bake thcm well,your Cc tlins mult; 
be | | 


C— 
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be made with Milk and Butter as (tiff as tor 
other patie, then you mult ſet them into a 
pretty hot Oven, and ill them full of Bran, 
and when ihcy are hardned, tzke,thern our 
and with a Wing, bruſh out the bran. They 
muſt be prickcd. 


a. 


To make Tarts called T affaty T arts. 
þ Ict wet your Pafte with Butter and 


cold Water,and rowl it very thin, al- 

{o then lay them in laycs,and between 

every lay of Apple firew fome Sugar, and 
fome Lemon Pill cut very ſmall,if you pleaſe 
put ſome Fennel-fecd to them : then put: 
them into a ſtoak hot Oven, and Ict them 
land an hour in or more, then take them * 
out, and take Rofſc-water and Buttcr beat- ' 
en together, and waſh them over with the 
| 

| 

| 


{ame,and firew tinc Sugar upon them 3 then 
put them into the Oven again, lt them tiand 
a little whilc and take them out, 


| 


; he three pints of raw Cream, and 
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To make freſh Cheeſe, 


{weeten it well with Sugar, and (ct jt 
over the firezit let boyla while, then put in 
ſome Damask Roſe-water, keep it Gill fiir- 
ring lelt it burn too, and when you ſce it 
thickned and turned, take it from the hire, 
and walh the ſtrainer and Checſe-fat with 
Roſe-water, then rowl it too and fro in the 
Straincr to drain the Whey from the Curd, 
then take up the Curd with a ſpoon and 
put them into the Fat, Ict it ttand till it be 
"cold, then put it into the Cheeſe-Dilh with | 
ſome of the Whey, and ſo ſerve it up. | 


— 


To make Sugar-Cakes or Fumbals. 


Ake two ponnd of Flower, dry it and 
ſeaſon it very tine, then take a pound 


of Loa{-Svgar, and beat it very tine, 
ard ſearſe it, mingle your Flowcr and 
Sugar very well, then take a pound and; 
an halt of ſweet Buttcr, and waſh vut the 
Salt, and break it into bits with your Flow- 


cr and Sugar,then take the yolks ot four new} 


laid 


— 


TG 
laid Eggs, and four or tive {poontuls of 
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Sick, and four ſpoonfuls of Cream, bcat all 
thcſe together, then put them into your 
Flower, and knead them to a Þ.itc, and 
make them into wit faſhion you plealc, 
and lay tnem upon Paper or Plates, and put 
them into the Oven,and be care al of them, 
for a very little thing bakes then, 


For Jumbals you muſt only add the whites 
of twoor three Eg7s 


To haſh a ſboulder of Mutton. 


Ake a Shoulder of Mutton and ſlice it 


very thin, till you have almoſt nothing | 


|h4t the bone, ten put to the meat ſome] 


Clarct-Wine, a great Onyon, ſome Gravy of! 
Mutton, fix Anchoves.an handtul of Capers, 

the tops of a little Thymc, mince them | 

very well together, then take nine or ten | 
'Fggs, the juyce of one or two Lemons to 

| make it tart, and make leer of them, then | 
\put the meat 21] in a Frying-Pan ovcr the 
ire till it be very hot 4 then put in the leer | 
'of Eggs, and ſoak altogether over the- fire! 
till it be very thick 3 then boyl your bone, | 
| and | 
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|and put it en the top of your meat being 
|Dilhed, Garnith your Dith with Lemons, 
{zrvcit up. 


To areſi Flyunders or Plaice with Garlich 
and Muſtard, 


! th Flounders very new) and cut off 
all the Fins and Tayls, then take out 
the Guts and wipe them very clean, they 
muſt not be at all wathed, then with your 
Knife ſcoth them on both tides very groſly 
then take the tops of Thyme and cut them 
very ſmall, and take a little Salt, Mace, and 
Nutmeg; and mingle the Thyme and them 
together, and ſeaſon the Flounders,then Ia\ 
them on the Grid-ir0n and baſie them with 
Oyl or Butter, let not the fire be too hot. 
when that fide ncxt the hre is brown,turn it, 
and when you turn it balt it on both tides 
till you have broyled them brown z when 
| they are cnough make your ſauce with 
Muſtard two or thrce fpoontuls, accor- 
ding to diſcretion, tx Anchoves diſſolved 
very well, about halt a pound of Buttci 
drawn up with Garlick, Vincgar, or brui 
{cd Garlick in other Vinegar, rub the bot- 


fom | 
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; tome of your 'Dith with Garlick. So put! 
p qjyour ſauce to them and ſerve them,you may 
| try them if you pleaſe. 
| A Turkiſh diſh. | 
cr | 1 
I Ake fat Beef or Mutton cut in thin! 
[| [Ib ſlices, walh it well, put it into a pot, 
TIT | that hath a cloſe cover, then put! 
ut| Jinto it a good quantity of clean pickt 
ey| I ice, skim it very well ; then put into it a 
ur| Jquantity of whole Pepper, two or three 
y z| | whole Onions, let all this boy] very well, 
-m | Jihen take oat the Onion and Diſh it in Sip-" 
nd | I pets, the thicker it is the better. 
Mi _ ” | 
a\ 
th To areſs a Pike, | 
Ot. 
yY UT himin pieces, and firew upon him 
Jos Salt and ſcalding Vinegar, buly him 
cn $'n water and white-Wine, when he is boyl-! 
ich] $ 10g, put in ſweet-kerbs, Onion, Garlick, 
or-| | Ginger, Nutmeg,and Saltz when he is boyl- 
red] Fed take him our of the Liquor, and let him 
tcr| [4rain,in the mean time beat Butter and An-/ 
vi | 4<noves together, and pour it on the Filh, | 
ot-| I{queezing a little Ocange and Lemon wPon its, 
virhy an S ' 
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To dreſs Oyſters. 


Ake Oyſters and open them, and fave | | 
the Liquor, and when you have open- 
ed ſo many as you pleaſe, add to this Liquor 
ſome white-Winc, wherein you mult-walh 
your Oyliers one by one yery clean, and lay| | 
them in another Dith 3 then train to them 
that mixed Wine and Liquor wherein they 
were waſhed, adding a little more Wine to 
them with an Onion divided with ſome Sal; 
and Fepper, ſo done, cover the Diſh and 
ſtew them till they be more than half done: 
then take them and the Liquor, and pour it 
into a Frying-pan, whercin they muſt fry a | 
pretty while, then put into them a gocd | 
piece of ſweet Butter, and fry them therc-' 
in ſo much longer 3 in the mean time you | 
muſt have beaten the yolks of ſome Eggs,as | 
four or five to a quart of Oyſters ; theſe 
Eggs muſt be beaten with ſome Vinegar, 
wherein yon mult put ſome 'minccd Particy 
and Nutmeg, finely (ſcraped, and put there- 
in the Oyſters in the Pan, which muſt (ill 
be kept (tirring, leſt the Liquor make the 
Eggs curdle, let this all havea good walm 
on the fire, and (erve it up. 


—_— —_ — 
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To dreſs Flounders. 
Lea off the black skin, and ſcour the 


Fiſh over on that (ide with a Knife, lay 


them ina diſh, and pour on them ſome Vi- 
negar, and firew good ſtore of Salt,let them 
lye for half an hour 3 in the mean time ſet 
on the fire ſome water with a little white- 
Wine, Garlick and ſweet herbs, as you 
pleaſe, putting into it the Vinegar and Salt 
wherein they lay, when it boyls put in the 
biggeſt fhſh, then the next till all be in 3 
when they arc boyled take them out and 


'| drain them very well,then draw ſome ſweet 


Butter thick,and mince with it ſome Ancho- 


| ves ſhred ſmall, which being diffolved in the 
| Butter, pour it on the Fiſh, firewing a little 


ſliced Nutmeg, and minced Oranges and 
Barberries. 


a5 


| 


| 
| 
| 
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To dreſs Snai!r. 


Ake Snails and put them in a Kettle of 
water and Jet them boy] a little, then 
'take them out, and (hike them out of the| 
' {hells into a Baſon ; z then take ſome Salt and 
| ſcour them very well, and walh them in 
} . . , 
| warm Wwatcr untill you find the ſlime clean 
| gone from them 5 then put them into a Cul- 
| Jender and let them drain well, then mince 
ſome ſweet herbs, and put them into a 
| Diſh with a little Pepper and Sallet- Oyl to- 
; gether, then let them ttand an hour of two 3 
| then waſh the Snails very well and dry them 
| and put into every (hell a Snail, and fill up 
; the (hell with Sallet-Oyl and herbs, then 
| {ct them on a Grid-Iron upon a ſoft tire and 
| fo let them ſtew a little whilc,and diſh them 
- up warm and ſerve them up. 


; 
; 
þ 


To dreſs Pickle Fiſh, 
JV them well while they arc in the 


ſhell in {alc water, put them intoa'! 
i kettle over thc tire without water 3 ard (tir 
th cm till they are open, then take thcm out of 
| :cir thell, and wath them in hot watcr and 
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falt, then take ſome of their own Liquo! 
that they have made in the Rettle, a litth 
white- Wine, Butter, Vinegar, Spice, Parſley; 
let all theſe boyl together, and when it is 
boyled,take the yolks of three or four Eggs 
and put into the Broth. Scollops may bc 
dreſſed on this manner, or boyled like Oy- 
ſiers with Oyl, or juyce of Lemons. 


—— DTD  ————_—_— 


SY 


To Fricate Beef Pailater. 


'J Ake Beef Pallates, after they be boyled 

very tender,blacch and pare them clean, 
ſeaſon them with tinc beaten Cloves, Nut- 
meg, Pepper, Salt, and ſome grated bread 3 
then have ſome Butter in a Frying pan-put 
your Pallates therein end fo tricate them 
til they be brown cn both tides, then take 
them forth and put on a diſh,and put there- | 
to fome Gravy of Mutton wherein two cr 
three Archoves are diflolyed, yrate in your 
ſauce a little Nutmeg, wring in the juyce of 
a Lemon, ſo ſerve them, 


S'z I. 


ox Wage + nar 7 


- 


ACRES we  -o<4> oo RO 


—A. , - 
— - PO 


6 DT. hw Ay © 


-%,- 5: I W" 


— a 


— 


On or uu ED EIS 2@ RAE. 
is _ - . -— Py 
ITY - = a 


WH 4 
|| 
WH -47 
8 (0*.11 
= | 
' « 


—_— 
—— 
—— 


92 The Compleat Cook. 


1 
— —| 


A Spaniſh Olio, | 


:"{ Akea picce of Bacon not very fat, but 
| {weet and fate from being ruſty,a picce 
'of freſh Beck, a couple of Hogs ears, and 
'four Fect it they can be had, and if not 
fone quantity of Sheeps feet, ( Calves Feet 
are not proper ) a Joynt of Mutton, the 
'Leg, Rack or Loyn, a Hen, halt a dozen 
' Pygcons,a bundle of Parſicy,Lecks & Mint, 
'a Clove of Garlick when you will, a ſmall 
' quantity of Pepper, Cloves and Saffron, fo 
mingled that not one of them over-rule, the 
' Pepper and Cloyes muſi be beaten as fine as 
; poſſibly may be,and the Saffron muli be tirſi | 
| dryed, and then crumbled in Powder, and 
' diſſolved a part in two or three ſpoonfuls of 
: Broth, but both the Spices and the Saffron 
' may be kept apart till immediately before 
; they be uſed, which muſt not be till within 
a quarter of an hour before the Oljo be taken | 
oft trom the fire 3a pottle of hard dry Peale, ' 
i when they have firſt ſteept In water ſome ; 
days, a pintof boyled Cheſnuts : Particular ' 
care mult be had that the Pot wherein the | 
' Olio is made; be very (weet : Earthen I think | 


is the belt;and judgement is to be had careful- | 


ly both in the fize of the Potzand in the quan- 
tity / 
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| jtity of the water at the firſt, that ſo thc 


; broth may grow afterwards to be neithes 
[too much nor too little, nor too groſs noz 


{ {too thin 3 the meat muld be long in boyling, 


but the fire not too fierce, the Bacon, the 
Bcef, the Peaſe, the Chcſnuts, the Hogs 
| E3rs may bz put in at the rizit. 1 am utter- 
ly agaiintt thoſe confuſed Olies, into which 
; men put almoſi all kinds of mcats and roots, 
and elpecially againſt putting of Oyl, for it 
corrupts the broth inficad ot adding good- 
neſs to it. To do well,the Broth is rather to 
be drank out of a Porringer, than to be eat- 
en with a ſpoon,though you add ſome ſmal) 
flices of bread to it,you will like it the worſe. 
The fauce for thy ricat muſt be as much fine 
| Sugar beaten ſmall to powder, with a little 
; Muſtard, as can be made to drink the Sugar 
; up, and you will tind it to be excellent 
| Out it you make it not faithfully and juſt 
| according to this Preſcript, but ſhall neither 
! put Mace or Roſe-mary, or Thyme, to the 

herbs,as the manner is of fome.it will prove 
j very much the worke. 
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To make Methegling, | | - 
Ake all forts of Herbs that are good! \ |Y* 
and wholſom, as Balm, Mint, Fenndl, | | |*! 
Roſe-mary, Angelica, wild Thyme, Hylop, | | m 
Burnet, Agrimony» and ſuch other as you | 2 
think tit 3 ſome field herbs 3 but you mult | | by 
not put in too many, but eſpecially Roſe-| U 
mary Or . any ſtrong, hcrbs, leſs than halt a d 
handful will ſerve of every fort, you mult 
boyl your herbs and firain them, and Ict the ” 
Liquor fiand,iill to morrow,and fcttle them, 
Take of the cleareft Liquer two gallons and 
| ja halt to one gallon of Honcy,and that pro- » 
portion as much as you will make, and let 
ic boyl an hour, and in the boyling skim it 
very clean then ſet it a cooling as you do a 
Beer, when it is cold, take ſome very good V 
Ale Barm and put into the bottom of the lo 
tub a-little and a little, as they do Becr, b 
keeping, back the thick ſctling, that lieth in| P 
the bottom of the Veſlcl, that it is cooled in, i q 
and when it is all put togcther, cover it with | k 
a cloth.and let it work very near three days, ! Þ 
and when you mean to put it up, skim oft | y 
the Barm clean, put it up into the Veſſel, | q 
but you mult not ſtop your Veſſel very cloſe c 
in three or four days, but lct it have all the $ 
vent | 
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7 vent, for it will work, and when | it is cloſe 
! [topped, you mult look very often to it,and 
have a peg, in the top to giye it vent when 


{| [ you hear it make a noiſe, as it will do, or 
| 4, {elſe it will break the Veſſel; ſometimes I 
oo | make a bag, and put in good ſtore of Gin- 
a | ger ſliced, ſome Cloves and Cinnamon. and 
+| | |boylit in, and other times I put it into the 
4 Barrcl and never boyl it,it is both good, but 
a| | j Nutmeg and Mace do not well tomy talie. 
t 
a co « 
þ | To make a Sallet of Smelts. 
U 
Ake half an hundred of Smelts, the big- 
gelt you can get, draw them and cur | 


t off therr heads, put them into a Pipkin with | 
) a pint of white. Wine, and a pint of white- 
1 
E 


Winc»Vincgar, an Onion ſhread, a couple 
of Lemons, a Race of Ginger, three or four 
) | blades of Mace, a Nutmeg fliced, wholc | 
1) Pepper, a little Salt, cover them, and let 
q them ſtand twenty four hours 3 it you will 
1 keep them three or four days let not your 
, Pickle be too firong of the Vinegar, when | 
i} | you will ſerve them, take them out one hy 
»| one, ſcrape and open them as you do An- } 
b \chovel but throw away the boncs, ay | 
6 tact cloic one by ore rourd a Silver diſh 
[7 | 'S J You | 
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you muſt have the very utmoſt rind of a Le- 
mon or Orange fo ſmall as grated bread,and 


qthe Parſley, then mix your Lemon pill 0. 
range and Parſley together with a little fine 
beaten Pepper, and ſirew this upon the diſh 
of Smelts with the mcat of a Lemon min- 
ced very ſmall, alſo then pour on excellent 
Sallad-Oyl, and wring in the juyce of two 
I emons, but be ſure none of the Lemon- 
ſced be left in the Sallad, ſo ſerve it. 


To roaſt a Phillet of Beef. | 


| 'J Ake a Phillet of Beef, which Is the ten- 
dereſi part of the Beaſt, and lyeth only! 
in, the inner part of the Surloyn next to the 
Chine, cu it as big as you can, then broac] 
it on a Broach not too big, and be carctu!l 
vou broach it not thorow the belt of thc 
m<at,rofic it leiſurcly and baſt it with ſweet 
Butter ; ſet a diin under it to fave the Gra- 
' vy > White the Beek is roafting, prepare #1. 
| Szuce for it :chop gocd lore of the Parlic; 
with a few Sweet herbs (hread ſmall, auc 
k this //ks of three or four Eggs, and mince 
P r:y1ug them the Pill of an Orange, and, 
'; lict's Onion, then boyl this mixture! 
| put. 


_— 
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putting, into it ſweet Butter, Vinegar and} 
Gravic, a ſpoontul of firong broth, when 
it is well boyled, put into it your Beef, and 
lerve it very warm, fomctimes a little groſs 
Pepper or Ginger into your Sauce, or a Peel 
of an Orange or Lemon. 


———_— . — — CES —2 ——_— —— —— 


To make a Sallet of a cold Hen or Capon, 


TE the breaſt of an Hen or Capon, 


put therein Vinegar and a little Sugar, as 


j handful of Capers, a little Long, groſs or 


you thing tit 3 then take fix Anchoves, and 


a Carrigon, and mince them together, but 
not too (mall, ſtrew it on the Sallet, 
garniſh them with Lemons, Oranges or 


| 


| To flew Muſhrooms 


| Put 


Barberries ſo ſerve it up with a lictle Salt, 


Ake them freth gathered and cut oft the 
hard erd of the falk, and as you pill 
them throw them into a diſh of white- 
Wine, after they have lain hait an hour or 
{ tizreabout, drain tizzm from the Winc, and 


d 


and {liceit as thin as you can in ſteaks, | 


| 
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Pat them between two Silver Diſhes, then 
ſet them on a ſoft hre without any liquor 
and when they have ſtewed a while, pour| 
away the liquor that comes from them 
which will be very black, then put your; 
Muſh-rooms into another clean Dih with a 
ſprig or two of Thyme, an Onion whole, 
four or five corns of whole Pepper, two or! 
three Cloves, a bit of an Orange, a little: 
Salt, a bit of ſweet Butter and ſome pure! 
Gravy of Mutton,cover them,and ſet them 
on a gentle fire,ſolet them ſtew ſoftly til they! 
be cnough, and very tender, when you diſh! 
them, blow off all the fat from them, and; 
take out the Thyme, Spice and Orange, 
then wring in the juyce of a Lemon, and; 
gratc alittle Nutmeg among the Muſhrooms, 
toſs them two or three times, put them in' 
a clean diſh, and ſerve them hot to the Ta+! 
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| 
The Lard Conway, bis Lordſhip Receipts for 
the making of Amber Puddings, 


Irſt take the Guts of a young Hog, and 
waſh them very clean, and then take 
two pound of the bett Hogs fat,and a pound. 
and an halt of the beſt Jordan Almonds, 
the which being blanched, take one half of| 
them and beat them very ſmall, and the 
other half re{crve whole unbcaten, then take 
a pound and a halt of tine <uzar, and four 


| white loves, and grate the Loves over the' 


; former Compotition, and mingle them well 


together in a Baſor, having fo donc,put toit, 
halt an our.ce of Ambergrecce, the which 
muſt be ſcraped very (mal! over the ſaid com-' 


| polition, take halt a quartcr of 2n ounce of 
' Levant Musk, and biuile it in a Marble 


; Mortar,with a quarter of a pint of Orange-! 
flower-watcr, then ming!e theſe all very 


”—— —_— — — 


well together, and havirg {o done, till the 
ſaid Guts therewith. 1his Receipt was, 
given his Lord(hip by an /t.:{/z tora great! 
Rarity,and Fas been tound fo to be by theſe 
I 2dics of Honour, to whom his Lordſhip! 
has imparted the faid Reception, | 
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To make a Partridge Tart, 


= Ake the fleth of four or tive Partridges 
minced very ſmall, with the ſame 
weight of Beet-Marrow as you have Par- 
tridge ficſh,with two ounces of Orangado:s 
and green Citron minced together as (mall 
as your meart.feaſon it with Cloves and Mace 
and Nutmeg, and a little Salt and Sugar, 
mix all together, and bak? it in Puff Paiie 3 
when it is baked open it, and pat-in halt 2 
Grain of Muck or :\mbver brayed in a Mor: 


ter or Di(h,and with a {roontul of Roſc-wa- 


| 
| cr, and tie juyce of three or four GCranges, | 
| when you put all thef2 trercingliir the in.cat| 


and cover it 2gain,and f{erve it to the Table, 


| 
4 
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ſon at the holes the Spiceand Vinegar, and 
ſeaſon it therewith. then put part into the 
Pot with the fat fide downwards, cover it 
with two pound of Butter, then cloſe it up 
cloſe with courſe Paltc, when you take it 

out of the Oven take away the Paſte,and lay | 
| {a round Trencher with a weight on the | 
' 'top of it to keep it down, till it be cold, | 
[then take cff the Trencher,and lay the But- 
! {\terflatupon the V enilon,then cover it cloſc 
' +With firong white Pepper, it yous Pot be 

|narrow at the bottum it is better, for it 

mult be turncd upon a plat e and {uck with 
Bay leaves whcn you plcalc to cat it. 
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To pake Brawn. 


{ 
W 'Ake two Buttocks 5d hang them up! 
two or thr. res nca take the) 
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let the Oven be well heated, and fo bake 
them, you mult give them time for the ba- 
king according to the bigneſs of the Haun- | 
ches and the thickneſs of the Pots, they | 
commonly allot ſeven hours for the baking | 
of them; let them fiand three days, then | 
take off their Covers, and pour away all the 
liquor, thca have clariticd Butter, and ll 
up both the pots to keep it for the uſe, it 
\will very well keep two or three Months. 


OO — 
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To roa(t a Pie. | 
} 
Ake a Pike, ſcour off the lime, take out | 

he intrails, Lard it with the backs ot ' 
Pickled Herrings, you mult have a ſharp 
Bodkin to make the holes, no larding-pins 
will gothrough, then take fome great Oy- | 
ſters, Clarct-Winc, ſcafon it with Pepper, ' 
Salt and Nutmeg, tiuftthe belly of the Pike | 
with thele Oytters, intermix with them | 
Rofema v.Thyme,\interſzvory,ſweetMar- | 
joram, alittle Onion and Garlick,few thetc | 
in the bclly ot the Pike, prepare two tiicl+ 
2bout the breadth ot a Lath, thcle two! 
iticks and the Spit mult be as brozd a+ 
the Pike bcing tied on the Spit, tyc 2: 
Pike on, winding, Pacx-thread about tic 
Pic2i 


— C— 


II ea, 


ee nt en ln es — 
——— 


02 Ion dts > 


HD —I—_ I 


a EX 
UOELCDLEE 6 AGO 4 


—_— 


The Compleat Cook. 103! 


| 


— —  — 


h— 
| Pike along, but there mult be tycd by the 
; Pack-thread all along the tide ot the Pike | 
' which 15 not defended by the Spit, and the 
| Lathes, Roſemary and Bayes, balte the Pike 
; with Butter and Clarct Wine, with ſome 
| Anchoves diſſolved in it, when it is waſted, 
'tip up the belly of the Pike ard the Oyſficrs 
will be the fame, but the herbs which :arc 
| whole mult be taken our. 


' 


_—— 


| 
To ſauce Eels, | 


Ake two or three great Eels, rub 
them in Salt,draw out the guts,wath 
them veryclean, cut them athwart 

on both ſides a ſound depth, and cut them 
again crofs way, then cut them thorow in 
(uch pieces as you think tit, and put them 
[into 2 diih with a pint of Wine- Vinegar, 
;and an handful of Salt, have a Kcttle over 
[the tire with fair water, and a bunele of 
| weet-herbs, two or three great Onions, 
| forme Mace, a few Cloves, you mult let 
| theſe lye in Winc-Vinegar and Salt,and put 
| them into buyling Liquor. there let them 
| boyl accord ing, to Cookery, when encugh, 
' tzke out the Eels, and drain them from 
[the Liquor, when they are cold” take a 
| pint 
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pint of white-Wine, boyl it up with Saf- 


ww to colour the Wine.tken take out ſome 8 


of the liquor or put it in an carthen pan,take 
out tne Onyons and all the herbs, only le 
the Cloves and Mace rcmain,you multi beat! 
the Saffron to Powd.r or clſe it will not 
colour 


_—_— 


To make Sauſages without Shins. 


Ake * Leg of young Pork, two pound 
ot Bcet-fuet, two handfuls of Sage,two 
loaves of white Bread, Salt and Pepper to 

| your talte, half the Pork and half the Suect 

matt be very well beaten in a ſtone Mortar, 
the reſt cut very {mall, be fure to cut out 


all Griflesand Lenets in the Pork,when you! 
have mixcd theſe all together, knead them! 
into a (tiff Paſte with the yolks of two or! 
three Eggs, ſo rowl them into Sauſages. | 


_ 


To dreſs a Pike. 


| he lives with Bay-Salt 3 having well 


: Or tray,Open him (o as you break not his gall, 


{cut him according to the lize of the filh in, 


1 ewo 


Ake a Mile Pike.rub his skin off whilt 


cleared the out tide, lay him in alarge Dith, 
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\Ftwo or three pieces, from the head to the ' 
me; Ftail muſt be flit,this done, they are to bclaia 
axe Fas flat as you can in a great Dith or Tray, * 
ler Foour upon it half a piat of whitc-Wine-Vi- | 
xat|Fnegar, more or leſs, according to the lize | 
not] J of the fiſh, then ſirew upon the inlide of the | 
| Pi white Salt plentyfully, Bay Szlc beaten | 
= | J'very ſmall is better,whilli this is a doing, let 
a skillct with a ſufficient quantity of Ryen- 
oiſh Wine, or good white- Wine, be put 
nd | J/over the fire, with the Wine, Salt, Ginger, 
vol J|Nutmeg, an Onion, four or five Cloves of 
Garlick,a buach of (weet herbs,viz. Sweee- 
act| I|Marjoram. Roſ:mary, Pill of half a Lemon, | 
tar,| J/ let theſe boyl to the height, put in the Pike 
out! [| with the Vinegar, in ſuch manner as not to | 
-0u| {quench or allay, it Poſſible, the heat of the 
em! Liquor, put the thickeſt piece firit, that 
or [| will ask moſt boyling, and the Vinegar laſt 
Jlofall; while the Pike boy!s take halfa 
| pound of Anchoves, one quarter of 


=y 
© 


[very good Butter, a Sauccr of the Liquor 
[your Pike was boylcd in, diſſolved Ancho- 
..' {i ves. Note that the Liquor, Sauce, the Spice; * 
Il ;and the other ingredients muli tollow the 
a | proportion of the Pike 3 It your ſauce be 
NJ: too throng of the Anchoves add more tair 
all, ' water tO it. Note alſo, the: Liquor wherc- 
.fiin'this Pike was dreſſed, is better to boyl a 


Vo | ſecond | 
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rcin, than it was at the 


To dreſs Eels, 


UT two or three Ecls into picces of « 

convenient length, ſet them end ways 

in a pot of carth,put in a ſpoontul or two of 

water, and tothem put ſome Herbs and Sap: 

chopt ſmall, ſome Gazlick, Pepper and Salt, 
ſo let them be baked in an Oven. 


ER 


_— 


| 
To boyl a Puding after the French Faſkion 


JT Ake a Torkey that is very fat, and being 
pulled and dreft, Lard him with long 
pieces of Lard, firſt wholzd in ſeaſoning of 
Salt,Pcpper, Nutmeg,Cloves and Mace,then 
take one piece of Lard whole in the ſeaſon- 
'ing,put it into the belly with a ſprig of Roſe- 
| mary and Bays,ſow it up very cloſe ina clean 
'Cloth, and let it lye all night covered with 
{ white-Wine, let jt be put into a pot with 
the ſame Liquor and no more, let it be 
cloſe ftopped, then hang it over a very 
| ſoft and gentle fire, there to continue fix 
| hours in a fimpering boyl, when it is ar 
take 


Ke 
It on 
mar) 
nd 

Nap 
vile 


or t| 
vn 
alt 
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Ih 


Ward 
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the ake it out of the Cloth, not betore, put 
t on a Pye-platcy, and flick it full of Rofc- 
mary and Bayes, fo ſerve it up with Muſtard 
md Sugar, they are wont to lay it on a 
Napkin folded ſquare, and lay it Corner- 


vile. 
f : — 
'ays | wo 
5 of To make a Fricake. 
Ti Ts three Chickens and pull cf the 
9 <kins, and cut them into lictle picccs, 
then put them into water with two 
- |Srthree Onions and a bunch ot Farflcy,and 
Trhen it hath ſiewed a litcle, put in ſome 
' |Filt and Pepper, and a pint of white- Wine. 
ing olet them liew till they be enough, ther 
ake ſome - Verjuyce and Nutmcgs , and 
* hree or four yolks of Eggs, beat them well 
of 11 \ 88, DC em we 
- ogether, and when you take off the Chick- 


Grd (crve it in, 


ns, put them into a Frying-pan altogzther 
fe. | $ith ſome Butter, ſ{cald it well over the tire 


£ 
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| To make a Diſh called Olives, 
| Ake a Fillet of Veal, and flcth from the 


cut it into very thin ſlices, beat them with 
the back of your Knite, lay them abroad 


top of the meat,then 1:ke a good handful of 
herbs, as Parſley, Tyme, Winter-ſavory, 
Sorrel and Spinnage, chop them very (mall, 
and firew over it tour Eggs with the whitcs, 
mingle theſe all well together wirl your 
hands, then roul it up picce by picce, pu 
[it upon the Spit, roaſting it an hour and 
|halt, and it it grow dry baite it with a little 
\{weet Butter, the ſauce is Verjuyce or Claret 
'Wine with che Gravy oft the Meat and Su 
gar, take a wiiole Onion and fiew it on 

Chatindiſh of Coals, ard when it taſis © 
the Onion, pvnr the Liquor from it on the 
meat, {<tting it a while on the Goals, anc 
ſerve it in. 


bones,and the fat and skin trom either, | 


on adilh, fcaſon them with Nutmeg, Pep-{ 
per, Salt and Sugar, chop halt a pound off 
Beet-ſuet very ſmall, and ftrew upon the} 


—_—_— 
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To make an Olive Pye 


TJ His you may take in a Pye, putting Rai- 
lins of the Sun ftoned and ſome Cur- 
rans in every Olive, firlt ſtrewing upon the 
meat the whites and yolks of two boyled 
Eggs ſhred very ſmall, make your Olives 
round, and put them into Puff-Paſie when 
it is halt baked put in a good quantity of 
Verjuyce or Claret-\Vinc {wecetend with Su- 
gar, putting it in again till it be thorow 
baked. 


ty — — —  —-- 4 


The Counteſs of Rutlands Receipt for making 
the rare Banbury Cake, which was (0 
much praiſed at her Daughters ( the Right 
Honourable the Lady Chaworths | Wed- | 
ding. 


| 
| 


Imprimis. 


Ake a peck of fine flower, and half an | 

ounce of large Mace, halfan ounce of : 
Nutmegs, and halt an ounce of Cinnamon, | 
your Cinnamon and Nutmegs mult be tifted | 
through a Scarce, two pounds of Butter, | 


halt a ſcore of Eggs, put out four of the; 
| whites! 


pI 
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whites of them ſomething above a pine of 
good Ale-yeaſt, bcat your Eggs very well 
and (train then with your Ycaft, and a little 
warm water into your Flower,and tir them 
together, then put your Butter cold in little 
Lumps: The water you knead withall nut 
| be ſcalding hot, if you will make it good 

| Paſte, the which having done, lay the Pattc 
; ftoriſe ina warm Cloth,a quarter of an hour 


| 


' or thereupon 3 then put in ten pounds of 
| Currans,and a little Musk and Ambergrcece 
diſſolved in Rofewatcr, your Currans muli 
be made very dry, or clſe they will make 
| your Cake heavy,ftrew as much Sugar tinc- 


ly beaten among|t the Currans as you thal! 
| 
| 


| think the water hath taken away the (weet- 
| neſs from them break your Paſte into little 
| pieces, into a Kimnel or fuch like thing 
and lay a Laycr of Paſte broken into little 
pieces, and a Layer of Currans, untill your 
Currans are all put in, mingle the Palte 
and the Currans very well, but take 
heed of breaking the Currans, you mult 
take out a piece oo Paſte after it hath ri- 
ſen in a warm Cloth before you put in} 
the Currans to cover the tO, and the 


bottom, you muſt roul the Cover fome- 

thing thin, and the bottom likewiſe, and 

_ it with Roſe-water- and clole them at] 
tac\ 


= —_— 
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'the bottom of the fide, or the middle which 
| [you like beſt, prick the top and the lides| 
| | with a ſmall long pin when your Cake ls 
| | ceady to go into the Oven,cut it in themidſi 

of the ſight round about with a Knife an 
inch deep, if your Cake be of a peck of | 
Meal, it muRt ſtand two hours in the Oven, 
your Oven mult beas hot as for Manchet, | 
[ 


| An excellent Syllabub, 

PEE your Sylalbub-pot with Syder ( for | 
| that is the beſt for a Syllabub) and good 
q ſtore of Sugar and a little Nutmeg 3 ſtir it 
a well together,put in as much thick cream by} 
lc | I\two or three ſpoonfuls at a time, as hard as' 
| {you can, as though you milk it in, then fiir 
le} Y/it together exceeding ſoftly once about,and 
ar| Jet it ſtand two hours at lcaſt ere it is caten, 
te} I for the ſtanding makes the Curd, 


— 5 am TSX w- ow 
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To So uce a Pig, 


Take a fair large Pig and cut off his head, 
then ſlit him through the midſt, then 
take out his bones, then lay him in warm 
water one night, then Coller him up like 
Brawn, then boyl him tender in fair water, 
and when he is boyled put him in an carth- 
en pot or pan in water and Salt, for that 
will make him white and ſeaſon the fleſh, 
for you mult not put Salt in the boyling,for 
that will makerit black, then take a quart of 
the ſame broth, and a-quart of white-Wine, 
boyl them together to 'make ſome drink 
for it, put into it two or three Bay-lcaves, 
when it is cold unclothe the Pig, and put it 
into the ſame drink, and it will continue a 
quarter of a year. It is a neceflary Dith in 
any Gentlemans houſe 3 when you ſerve it 
in, ſerve it with green Fennel, as you do 
Sturgeon with Vinegar in Saucers. 


al 


T1 make a } irginia Trout. 


Ake Pickl.d Herrinzs, cut off their 
Heads, ard lay the Bodies two days 


_ nights in water, thea walh them well. 


Wy 


then | 
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then ſeaſon them with Mace, Cinnamon, 
Cloves, Pepper, and a little red k ane 


then lay them cloſe in a Pot with a little 
Onion ſtrewed ſmall upon them, and caſt be- 
tween every Layer; when you have thus 
done, put in a pint of Clarret-Wine to them 
and cover them with a double paper tied on 
the Pot, and fet them in the Oven with 
houſhold bread. They are to be beaten cold. 


T Ake a fat Pig, and ſcald him, and cut 


To make a fat Lamb of a Pig, 


off his head, ſlit him and truſs him 
up like a Lamb, then being ſlit through the 
middle, and flawed,then parboyl him a little 
while, then draw him with Parſlcy, as you 
do a Lamb, then roaſt it and dridge it, and 
ſerve it up with Butter,Pepper and Sugar, 


| nn" 


To make Kice Pancakevr. 


Ake a pound of Riceand boylit in three 
quarts of water till it be very tender, 
then put it into a pot covered cloſe, and 


hat will make a Jelly, then take a quart of 
ream or new Milk, put it ſcaiding hot to] 
SK 0 the? 
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the Rice, then take twenty Eggs, three 


hold frying, they muſt be fryed with Butter, 
they muſt be made over night belt. 


Mrs. Dukes Cake. 


Ake a quarter of a peck of the fineſi 

flower, a pint of Cream, ten yolks of 
(Eggs well beaten, three quarters of a pound 
of Butter gently melted, pour on the flower 
a little Ale-yeaſt,a quarter of a pint of Roſe- 
water, with ſome musk, and Ambergreece 
diſſolved in, it ſeaſon with all a penny worth 
of Mace and Cloves, a little Nutmeg finely 
beaten, Currans one pound and a half, Rai- 
ſins of the Sun ſtoned and ſhred ſmall one 
pound, Almonds blanched and beaten halt a 


— 
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quarters of a pound of melted Butter, a lit.| * 
tle Salt, tir all theſe well together, put as | 
much flower to them as will make them 


a 


pound, beat them with Roſe-water to keep 
them from Oyling : Sugar beaten very ſmall 
halfa pound ; firſt miogle them, kaead all 
theſe together, then let them lye a full hou 
in the Dough together,then the Oven bcing 
made ready, makeup your Cakeglet not the 
Oven be too hot, nor ſhut up the mouth o 
it too cloſe, but (tir the Cake now and - 
t 


| 


+. 
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that it bake all alike, let it not (iand a full 
hour in the Oven. Againſt you draw it have 
ſome Roſe-water and Sugar hinely beaten 
and well mixed together to waſh the upper 
tide of it, then ſet it in the Oven to dry, 


, when you draw it out it will ſhew like Ice. 


i 


; To malg fine Pancakes fryed without Butter 
or Lard, 


T7 a pint of Cream,fix new laid Eggs, 

beat them very well, put in a quarter 
ot a pound of Sugar, one Nutmeg or beat- 
en Mace, which you pleaſe, as much flower 
as will thicken them almoſt as thick as for 
ordinary Pancakes, your pan muſt be clean 
wiped with a cloth, when it is reaſonably 
hot, put in your Batter as thick or thin as 
you pleaſc to fry them. 


a 
—— 
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| To Pot Veniſon. 
|" T"Ake an haunch of Veniſon not hunted, 


' 
1 


and bone it, then take three Ounces 
| of Pepper beaten, twelve Nutmegs with an 
| handful of Salt, and mince them together 
| with Wine- Vinegar, then wet your Veniſo| 

3-2 with) 


| 
4 
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with wine Vinegar, and ſeaſon it,then with 
a Knife make holes on the lean lides of the 
Haunch, and ſtuff it as you would ſtuff Beet 
with Parſley, then put it into the pot with 
the fat fide downward, then clarifie three 
pound of Butter, and put it thereon, and 
paſte upon the Pot, and let it (tand in the 
Oven five or tix hours, then take it out and 
with a vent, preſs it down to the bottom of 
the pot, and let it ſtand till it be cold, then 
take the Gravy off the top of the Pot and 
melt it, and boyl it half away and more, 
then put it in again with the Butter on the 
top of the Pot. 


——— 


To mak a Marchpane: to Tee him, &e, 
"PAke two pound of Almonds blanched, 


and beaten in a ſtone Mortar till they 
begin to come to a fine Paſte, and take a 
pound of (ifted Sugar, and put it in the Mor- 
tar with the Almonds, and fo leave it till it 
come to a perfect Paſt, putting in now and 
then a ſpoonful of Rofewater to keep them 
from Oyling : when you have beaten them 
toa perfe& Paſte, cover the Marchpane in 
a ſheet, as big as a Charger, and ſet an edge 


about as you do about a Tart, anda bottom 
of 


— 


'| hour or more, provided you firli break the 
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of Wafers under him; thus bake it in an O- 
ven or baking pan, when you fee your 
Marchpane is hard and dry, take it out and 
Ice it with Roſe-water and Sugar, being 
made as thick as Batter for Fritters 3 fo 
ſpread it on it with a wing-feather, fo 
put it into the Oven again 3 and when you 
ſee it riſe high, then take it out and garniſh 
ie with ſome pretty conceits,made ot part of 
the ſame ſtuff, ſtick long Comfits vpright 
in him, ſo ſerve it. 


> —_— —S  ——_—_— 


To make Felly the beſt way. 
TE a Leg of Veal and pare away the 


fat as clean as you can, waſh it 
throughly, let it Iye ſoaking a quarter cf an 


bones, then take four Calves feet, ſcald off 
the hair in boyling water, then lit them in 
two, and put them to your Veal, let them 
boyl over the tire in a braſs pot, with two 
gallons of water or more, according to the 
proportion of your Veal, ſcum it veryclean| 
and often, ſo lct ic boyl till it come to three! 
pints or a little more, then firain it through 
a clean firaincr into a Bafen, ard fo let jt 
= & fiarc!j 
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ſtand till it be through cold and wel] jcllied» 
then cut it in pieces with a Knife, and 
pare the top and the bottom of them, put it | 
into a skillet,take two ounces of Cinnamon 
broken very (mall with your hand, three 
Nutmegs fliced, one Race of Ginger, a 
large Mace or twos a little quantity of 
Sale, one ſpoonful of Wine- Vinegar, or 
Roſe-Vinegar,one pound and three quarters 
of Sugar, a pint of Rheniſh Wine, white- 
Wine, and the whites of fifteen Eggs well 
beaten 3 put all theſe to the Jelly, then (et 
it on the fire, and let it (eeth two or three 
walms, ever ſtirring it as it ſeeths, then take 
a very clean Jelly bag, waſh the bottom of 
it i: a little Roſe-water, and wring it ſo] | 
hard that there remain none behind, put a 
branch of Roſemary in the bottom of the 
bag, hang, it up before the fire over a Baſon 
and pour the Jelly-bag into the Baſon, pro- | 
vided in any caſe you fiir not the bags, then 
take Jelly in the Baſon and put itinto your | 
bag again, let it run the ſecond time, and! {| 
it will be very much the clearer 3 fo you | / 
may put into your Gallipots or Glaſſes, } 
which you pleaſe, and ſct them a cooling | 
on Bay-Salc, and when it is cold and ſtiff, 
you may uſe it at your pleaſure, it you 
will have the Jelly of .a rcd colour, uſe | 
it | 
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it as before, only infiead of Rheniſh Wine 
uſe Clarret. 


To make Poor Knights, 


uT two penny loaves in round ſlices, 
dip them in half a pint of Cream, or 
fair water, then lay them abroad in a diſh, 
and beat three Eggs and grated Nutmegs 
and Sugar, bcat them with Cream, then 
melt ſome Butter in a frying pan, and wet 
the tides of the Toſts and lay them in on 
the wet fide, then pour in the reſt upon 
them, and fo fry them, ſerve them in with 
Rofe- water, Sugar and Butter, 


P— 


To maks Shrewsberry Caker, 


Ake two pound of Flower dricd in 

the Oven, and weighed after it is dry- 
cd, then pat to it one pound of Butter 
that muſt be laid an hour or two in 
Roſe-water, ſo done, pour the water 
from the Butter , and put the Butter 
to the Flower with tlic yoiks and whites 
ot five Eggs, two raczs ot Ginger , and 


three quarters of a pound of Sugar, a 
lictle Sait, grate your Spice, and it vill be 


3.4 ene 


—— _ - _ 


CO mm mere I ne Es re een no o_ n- 
LARA) > WA. OUR” £5 


— 


B.-o 


—_— —— — --— —— war... - 


-— 
> * 
w- 


| | 
| 
| 


———— - 


$120 The Compleat Cook, TI 


the better, knead all theſe together till you 
may roul the Paſte, then row! it forth with 
the top of a Bowl, then prick them with a 
pin made of Wood, or if you havea Comb 
that hath not been uſed, that will do them 
quickly, and is beſt to that purpoſe, ſo bake 
them upon Pye-plates, but not too much 
in the Oven, for the heat of the Plates will 
dry them very much, after they come out of 
the Oven you may cut them without the 
Bowls of what bigneſs, of what faſhion you 
pleafe. 


—_— 
ITo make Beef like red Deer #0 be eaten cold. 


| Take a Buttock of Beef, cut it the long 
ways with the grain, beat it well with | 
a Rowling-pin, then broil it upon the coals, 
a little after it is cold draw it through with 
Lard, then lay in ſome white-wine- Vinegar, 
{Pcpper, Salt, Cloves, Mace and Bay-lcaves, 
{then let it lie three or four days, then bake 


it in Rye-paſie, and when it is cold fill it up 
with Butter, after a fortnight it will be | 
fit to cat. 
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To make Puffs. 


Ake a pint of Cheeſe-curds and drein 

them dry, brailſe them ſmall with the 
hand, put in two handfuls offlower, a little 
Sugar, three or four yolks of Eggs, a little 
Nutmeg and Salt, mingle theſe together, 
and make them little, like cyes, fry them in 
freſh butter, ſerve them up with freſh but- 
ter and Sugar. 


—— 


To mak, a baſh of Chickens. 


Take ſix Chickens, quarter them, cover 

them almoſt with water, and ſeaſon 
them with Pepper and Salt, and a good 
handful of minced Parſley,and a little white- 
Wine, when they are boyled enough, put 
fix Eggs, only the yolks,put to them a lictle 
Nutmeg and Vinegar, give them a little 
walm or two with the Chickens, pour them 
together into a diſh and ſerve them in, when 
you put on the Eggs, and a good piece of 
Butters 


To 
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To make an Almond Caudle, 


Ake three Pints of Ale, boyl it with 
Cloves, Mace, and fliced bread in it, 
then have ready beaten a pound of blanched 
Almonds {iamped in a Mortar, with a little 
white-Wine, then fſirain them out with a 
pint of white-Wine) thicken your Ale with 
it, (weeten it as you pleaſe, and be ſure you 
skim the Ale when it boyls. 


——” 


To make ſcalding Cheeſe toward the latter 
end of May. 


TJ Akeyour Evening Milk ard put jt into 
bouls or earthen pans, then in the Mor- 
ning fleet off the Cream in a boul by it (elf, 


' | Cheeſe, it is to be made thick : when the 


put the fleet Milk into a Tub with the Mor- 


ſtir it together, and heat the Milk, and put 
in the Rennet 5 as for ordinary new Milk 


Checſe is come, gather the Curd into the 
Cheſc-cloth, and fct the Whey on the hire 


ning Milk,then put in the nights Cream and | 


cill it be ſeething hot : put the Cheele in a 
C'otth into Keilcr that hath a walic in the! 
bottom, and pour in the hot Whey, then 


let} 


— 
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let out that and put in more till your Curd} 
teel hard, then break the Curd with your 
hands as ſmall as you can, and put an hand- 
fal of Salt to it, then put it into the Fat,turn 
it at noon and at night, and next day put 
it into a Trough where Cheeſe is ſalted eve- 
ry day,and turn it as long as any will enter, 
then lay it on a Table or Shelf all Summer 3 
if you will have it mellow to-cat within al 
year, it mult be laid in Hay in the Spring 3 
ifeo keep two years, let it dry on a Shelf out 
of the wind all the next Suriimer, and in 
Winter lay them in Hay a while, or lay 
then cloſe one to another 3 I ſeldom lay 


any in Hay, I turn and rub them with a 
rotten cloth, eſpecially when they are old 
once a week left they rot. 


To Pickle Purſlane, 


Ake Purſlane ſtalks and all, boyl them 
tender in fair water,then lay them dry- 
ing upon Linnen cloths, then being dryed, 
put them into the Gally-pots , and co- 
ver them with Wine-Vinegar mixed with 
Salt, and not make the pickle ſo (ixong as 


for Cucumbers. 
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O make a Poſſet the Earl Arun”! 


To make fine Pancakes fryed without Butter 
or Lard 5, 115 
To dreſs a Pig the French manner ibid. 
To make a Steak:pye with a French ——_— 
in the Pye. 


An excellent way for dreſſing Fiſh _ 
To fricate Sbeeps feet ibid, 
To fricate a Calves Chaldron $ 


To fr:icate Campignions 
To make buttered Loaves 


dels way 3| 

Toboyl a Capon Larded with Le- 

mons 4 
To bake red Deer ibid. 
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To Marine a Carp, Mllet, Cornet, Rotcher, 

or Wale. 10 
To make a Calves Chaldron Pie, ibid. 
To make a Pudding of a Calves Chaldron 11 


To make @ Banbury Cake I2 
To make a Devon-{hire White-pot ibid. 
To make Rice-eream 13 
To make a very good Oxford ſhire Cake ibid 
To make a Pompion pye 14 
To make the beſt Sauſages 15, 29 
To boyl freſh Fiſh 16 
To make fritters ibid. 
To make loaves of Cheeſe-Curds ibid 


To make fine pyes after the French faſhion 17 
A ſingular good receipt for making a Cake ib. 


Tomake a great Curd Loaf 18 
To make buttered loves of Cheeſe-curds 19 
To make Cheeſ-loaves ibid. 
To make Puffe 20 
To make Elder Vinegar 21 
To make good Vinegar ibid. 
To make a Coller of Beef 22 
To make an Almond Pudding 23 
To boyl Crears with French Barley 24 


The Table 


To make Cheeſ-cakes 

To make a quaking pudding 
To pickle Cucumbers 

To pickle Broom-buds 

To keep Duinces all the year 
To make a Gooſe-berry Fool 
To make au Oatmeal Pudding. 
To make agreen Pudding 

To make good Sauſages 

To make Toaſts 

A Spaniſh Cream 

To make clouted Cream 

A good Cream 

To make Pyramidis Cream 

To make Sack Cream 

To by! Pidgeons 

To make an Apple tanſey 

A French Barley Cream 

To make a Chicken cy a Pidgeon Pye 
To boyl a Capen or Hen 

To make balls of Veal 

To mak» Mrs. Shellyes Cakes 
To make Almond Jumbals 

To make Cracknels 

To pick/o Oyji ers 

To buyl Cream with Coalings 
To make the Laly Abergavcers Cheeſe 
To dreſs Snails 
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| The Table. | 
To boyl a Rump of Beef after the F reach] 
| | faſhion 45 
| An excellent way of dreſſing Fi 46 
| To make Fritters of ſheeps feet ibid! 
| To make dry Salmon Calvert in the boyling 47 
| To make bicket bread ibid. 
To make an Almond Pudiing 42 
| " I To make an Almond Caudle 49,121 
| To make Almond bread ibid. 49 
| I }To make Almond Cakes 50| 
p Mr. Rudſtones Poſſet 51 
* To boyl a Capon with Ranloler. Ibid. 
| To make a Biſque of Carp 5 
] [To boyl a Pike and an Bel together 55 
| | To make an outlandiſh diſh 55 
To make a Portugal dif ibid. 
To dreſs a diſh of Artichocks 57 
To dreſs a Phillet of Veal the Italian way 58 
To dreſs Soales 59,68 
{I To make Furmity ibid. 
To meke Paits or Cabbage Cream 60) 
1 ]iTomate Pap 61] 
I [To make Spanith Pap 62 
' ÞT [To poach Eggs ibid. 
11.4 pottage of Beef Pellets 63 
1 |The Facobins pottage 64 
| 
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The Table | 


| To ſalt a Gooſe 65 

A way of (tewing Chickens or Rabets ibid.) 
A pottage of Capons 67 
| A Carp Pye 69 
To boyl Ducks after the French F aſhien ibid. | 
To boyl a Gooſe with Sanſages 70 
[o fry Chickens 71 
To make a Battalia Pye ibid. 
To make a Chicken Pye 72 
To makg a Pye of a Calves head ibid. | 
To make Cream with Snow 73 
To makg minced Pyes 74] |: 
To dry Neats-tongues 75] | 
"| To make Felly of Hearts-horn ibid.|] |* 
To make Chickins fat in four or five dayes 76| | |* 
To make Angelot ibid. | | |* 
A Perſian diſh 77 c 

To roait a ſhoulder of Mutton ibid. 
Toroaſt a leg of Mutton to be eaten cold 78 
To roaſt Oyjters 79|] i* 
To make a Sack, Poſſet {f6) / 
Another ibid. c 
Tomake 8 Sack-P'ſſet without milk or Po! , 
th 
Te makea ſlump Pye ibid. / 
To make Mrs Leeds Cheeſcakes 82 . 
To make taffaty tarts T0 8 
To make freſh Cheeſe 8411 7 

To make Sugar Cakes or Jumbals ibi - 
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The Table. 
| To haſh a ſhoulder of Mutton 7 8 
To dreſs Flaunders or Place with Garlick, att 
Muſtard 86 
A Turkiſh dif 87 
To dreſs a Pike ibid, 104 
To dreſs Oyſters 86 
: | To dreſs Flounders 88 
To dreſs Snails ibid. 
To dreſs Pickle Fifh my 
T o fricate Beef pallets 91 | 
A Spaniſh Olio 92 
| To make @ Spaniſh Olio ibid, 
To make Metheglin 94 
| To make a Sallet of Smelts 95 
To roalt a Fillet of Beef 95 
To make a Sallet of a cold Hen or Capon 97 
To ſtew Muſhroms, ibid. 
The Lord Conways Receipt or the making 
of Amber Puddings 99 
To make a Partriige Tart 100 
To keep Veniſon all the year ibid. 
To make Brawn IO1 
To roaſt a Pike I02 
To Souce Eels 103 
To make Sauſages without hin 104 
To dreſs a Pike ibid. 
To dreſs Eels 106 
' To hoyl a Pudding after the French faſh. ibid, 
| To make @ Fricate 107 


The Table. 
To maker diſh called Olives 168 
To mike an Olive Pye Icg 
The C. wnteſs of Rutlands Receipt for making 
a rare Banbury Cake ibid 
An excel.ent Sallabub 111 
To ſauce a Pig 112] 
To mah? aVirginia Trout thid. 
To make @ fat Lamb of a Pig 112; 
To make Rice Pancakes ibid. 
Mrs. Dukes Cakes 114 | 
To make fine Pancakes I15 
To pot Veniſon ibid, 
To make a March-pane, to Tce him 116 
To make Felly the beſt manner 117 
To make poor Knights 119 
To make Shrewsbury Cakes ibid. 
To make Beef like red Deer to be eat cold 120 
To make pufſe 121} 
To mahe an haſh of Chickens ibid.! * 
To make an Almond Caudle ibid. ? 
To make ſcalding Cheeſe toward the latter | 
end of May 122\\| 
To pickle P urſlane, 123 | 
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FINIS. | 
| 
| 


2 


| 
\ 
j 
; 


— FIT Rm po——__ w—_ -- 
=y 


—  Seo— > —— outs CCD. ANCUERLAENLGT: 4 T TIT TATS mm er ——_ - —— —_ —— 


Su an Aa _ * am As * —_- le us. YA i £A = £ a 234 i» an av. , 


